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TECHNICAL MANUAL

KITCHEN CARS
SUPPLIES, EQUIPMENT, AND RATIONS

CHANGES
No. 2 }

TM 10-206, 16 June 1945, is changed as follows:

2. References
All persons responsible
publications:

a. AR 302215, Meal Tickets.

b. AR 55-130, or TM 556-630 (when pub-
lished).

c. AR 55-135, or TM b56-630 (when pub-
lished).

* * * the following

#* * *

3. Types of Cars (Superseded)
Messing facilities for troop trains are provided by
the types of kitchen cars listed below only. Stripped
railroad dining cars will not be used as kitchen
ears.

* * * *

4, Use of Messing Facilities (Superseded)

a. (1) During rail movements, troops are fed by
one of two methods: either they are subsisted by
means of meal tickets as prescribed by AR 30—
2215, or they are fed by means of the messing
facilities described in paragraph 3 above. In
general, consideration as to which method is to be
used is governed by the principles of efficiency
and economy and is determined by a combination
of three factors: number of troops, duration of
journey, and nature of mission. Paragraph b
below lists the conditions under which messing
facilities must be used; ¢ and d below list the con-
ditions under which either the use of meal tickets
or messing facilities may be used at the discretion
of the station commander.

(2) The term “cadre” as used in this paragraph
refers to a small number of troops, entitled to
sleeping car accommodations under the provisions
of TM 55-525, either traveling together to a speci-
fied destination for the purpose of accompanying
or convoying & large number of troops on the re-
turn trip, or traveling together on the return trip
after having accompanied or convoyed a large
number of troops on the outgoing trip.
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b. Under the conditions listed below, meal
tickets will not be issued to troops; troops will be
subsisted either from troop kitchen cars or kitchen
baggage cars, depending upon which is available,
as determined by the Chief of Transportation:
100 or more persons are scheduled for a journey of
24 hours or more duration.

¢. Under the conditions listed below, troops
may be subsisted by meal tickets or they may be
fed by either troop kitchen cars or kitchen bag-
gage cars, depending upon which type of car is
available as determined by the office of the Chief
of Transportation:

(1) Special mixed freight-passenger troop train
movements of less than 100 persons are scheduled
for journeys of 24 hours or more duration.

(2) A cadre of 27 or more men, as defined in
a(2) above, is scheduled for a journey of 24 hours
or longer.

d. Under the conditions listed below, troops
may be subsisted either by means of meal tickets
or, when such cars are available as determined by
the office of the Chief of Transportation, by troop
kitchen cars only (not kitchen baggage cars):

(1) One hundred or more persons are scheduled
for a journey of less than 24 hours.

(2) Forty to ninety-nine persons are scheduled
for movement regardless of the length of the jour-
ney (except a cadre under the conditions listed in
a(2) above).

(3) A cadre of 27 or more men, as defined in
a(2) above, is scheduled for a journey of less than
24 hours duration.

5. Care of Equipment

a. It is necessary * * * returned for reuse.
Shipping containers to be used for the return of
equipment will be supplied at point of origin.
(See par. 6.) Paragraph 6 of this manual pre-
scribes responsibility for the installation of
kitchen equipment at point of origin and for
the dismantling and prompt return of such equip-
ment at destination.

* * * & *




6. Responsibilties

The following procedures * * * trains carry-
ing casuals:
a. StatioN ComMmanpeErs. (1) The station

commander at the point of origin will be re-
sponsible that:

* * * * *

(@) Bill of lading * * * prior to departure.
Such shipment may be made either by
freight, or by express (subject to the pro-
visions of Section IT, War Department Com-
mercial Traffic Bulletin No. 29, 1945), or
when it can be shipped in connection with
troops returning to the point of origin, it
may be shipped as military impedimenta
with such troops under the rules governing
such shipments. The method of shipment
to be used will be determined by the military
needs in each case. Whenever express service
is to be utilized, citation of this manual will
be made on the bill of lading.

(2) The station commander at destination will
be responsible that:

* * * * *
(b) Shipment of kitchen * * * the train
quartermaster.
* * * #* *

(d) (Added.) It will be the responsibility of
the commander of the post, camp, or station at
destination to ensure that, prior to its shipment
back to the point of origin, all equipment is in a
clean, sanitary and serviceable condition.

* * * * *

¢. JoinT ResponsisiLity Unper CerTAIN CoON-
pITIONS. (Added.) (1) In certain cases, the
commanding officer of the post that is the point
of departure for troops authorized (under the pro-
visions of AR 30-2215) to be subsisted en route in
a kitchen baggage car, will not have available the
ranges and other kitchen equipment necessary for
equipping a kitchen baggage car. Under such
conditions, the commanding officer of the post
from which the troops are to depart will request
the commanding officer of the post to which the
troops are to proceed to supply the necessary
equipment, informing him well in advance con-
cerning the amount and type required and the
date and time it is needed. If the commanding
officer of the post to which the troops are to pro-
ceed does not have the necessary equipment avail-

2

able, he will advise the commander of the army
or similar command that controls his installation
for purposes of supply and/or administration,
The commander of the army or similar command
will, in turn, direct another post where such equip-
ment is available to ship the necessary equipment
directly to the post which is the point of departure
for the troops authorized the kitchen baggage car.

(2) Since this kitchen equipment is not to be
used en réute for the preparation of food it may be
crated and shipped either by freight, by express
(subject to the provisions of Section II, War
Department Commercial Traffic Bulletin No. 29,
1945) or,when it can be shipped with troops
traveling to the same point, it may be shipped as
military impedimenta with such troops under the
rules governing such shipments. The command-
ing officer making shipment will determine which of
the foregoing methods will meet the military
needs, and will advise his station transportation
officer accordingly. Whenever express shipment
is specified, citation of this manual will be made
both in the directions for shipment and on the
bill of lading covering the shipment,

(3) Upon receipt of the equipment, the com-
manding officer of the post that is point of de-
parture for the troop movement will acknowledge
its receipt on a shipping ticket or a bill of lading
and will install the equipment in the kitchen
baggage car. The train quartermaster will then
assume responsibility for ensuring that the equip-
ment is maintained in good condition for the
duration of the journey.

(4) Upon arrival at destination, the train
quartermaster will turn the equipment over to the
commanding officer of the post. If another post
has furnished the equipment by direction of the
commander of an army or similar command as
prescribed in (1) above, shipment of kitchen
equipment to the station of its origin will be
accomplished by the transportation officer of the
post at which the troops have arrived.

7. Sanitation and Reports (Superseded)
See TM 556-630 (When published).

* %= * * *
9. Quantities
* * * * *

¢. The following equipment is contained in each
unit:
#* * * * *




(5) Unat X. (Added.)
1 Extinguisher, fire, carbon tetrachloride,
hand type, 1-gallon.
1 Extinguisher, fire, foam type, 2%-gallon.

* * * * *

Figure 8. Unit D (with three drums).

18. Gasoline

* * * * *

d. On the outside of the boxear in which the
reserve gasoline is carried, attach on each side
door and on each end a placard bearing the
word, “DANGEROUS,” in large letters. Below
the placard on each side door, place a second
placard, 8 inches by 10 inches, reading “EXTRA

GASOLINE FOR COOKING PURPOSES.” On

the same card * * * in red letters.

& * * * %

h. The War Department * * * of New
York.

(1) All gasoline in fire units and in containers
must be removed from the car before the train
enters the tunnels (entering or leaving the city)
and replaced after the train has passed through.

* * * * *

Change footnote at bottom of page 22 to read:

*Note. In paragraphs 24 and 25 measurements given for replacement of
cleats and dividers are figured from the center of the plece. “Right end” and
“left end”’ refer to the ends as seen from a position facing the open box.

* * * * *

31. Recapitulation Issue Chart. Rescinded.




Breakfast
Canned fruit !
Pork sausages
Bread or crackers
Jam or marmalade

Dinner
Meat and vegetable hash
Tomatoes
Bread or crackers
Jam or marmalade

32. Menu and Issue Chart for Unforeseen Delays en Route (Nonperishable) (Superseded)

Supper
Luncheon meat
Green peas
Pickles
Bread or crackers

Coffee Canned fruit?® Jam or marmalade
Coffee Canned fruit?!
Cocoa
I Sea list of canned fruits, paragraph 85.

Ingredients Unit “"‘}:L':‘ |I Ingredients Unit N.H,” | Ingredients | Unit Ni;::;;]‘
Canned fruit_ _______ #10 can 5 || Meat and vegetable | #10 ean 6 || Luncheon meat______ ! 6 1b can 6
Pork sausages. . ... 2-1b ean 20 hash. ‘ Pess, green- -4 #10 can 3
Pread i et Lo Ih 12 || Tomatoes - ——_—-__. #10 can 8 || Piekles. =221 _ 15 gal 1

(or erackers_______ Ib 10) |\=Bread. oo i .- Ib 120 Breadsas. o Lot Ib 12
Jam or marmalade___| 2-1b jar 3 (or erackers_____._ b 10) (or crackers___-___| 1b 10)
Coffee, R and G_____ Ib 3 || Jam or marmalade.__| 2-lb jar 3 || Jam or marmalade___| 2-lb jar 3

Milk, evaporated_ .| #1 can 4 || Canned fruit________ #10 can 5 || Canned fruit-_______| #10 can 5

Sugar, granulated._| lb 3 || Coffee, Rand G_____ b o | T e e T b 3

[ Milk, evaporated__| #1 can 4 || Milk, evaporated. _| #1 can 20
Sugar, granulated__| 1b 3 || Bugar, granulated._| lb 5
| |
SUPPLIES FOR PAPER SERVICE

- ) | i)
Plates, paper, 9''___ _f ca 110 || Plates, paper, 9"/____| ea 110 || Plates, paper, 9''____| ea 110
Plates, dessert, paper, | ea 110 || Plates, dessert, paper, | ea 110 || Plates, dessert, paper, [ ea 110

5If. 511‘ 5lf’

Cups, paper, 8-0z.2___| ea 110 || Cups, paper, 8-0z.2___| ea 110 || Cups, paper, 8-0z.2___| ea 110
Forks, paper- - - _.___ ea 110 || Forks, paper_ . ______ ea 110 || Forks, paper..._.__.._| ea 110
Spoons, paper. ...... eq 110 || Spoons, paper— . ..... ea 110 || Spoons, paper_______ | ea 110

|

1 Hot liquid type.

Ingredients—100 Men Issue Chart for Nonperishable Menu
Nonperishable items Unit Breakfast Dinner Supper Total
e I ea L e Gllyean et ol | B e 6 6
Faricaatmagen, o e Selbennas . L oses 20 S i e e e 20
Meat and vegetable hash______________________ FI0eAR . e b B = . 6
M evapbrated s St s vl #1 (14%4-0z can)____. 4 4 20 28
SUEar gEranuiatedc o Lo i tiaaai oo e a0 0 §o TR R A e 3 3 5 11
NaaranaERlnde T oot s e e 2B AT SR 3 3 3 0
Bread__ ... N s e | e e R T 12 12 12 36

OE OCARK BN} s et Ui e e e e (10) (10) (10)| (30)
T et per e AR S e e e A0 B P e Bl W o 3 | 3
EIENOeR = - e T e e T LT - S g o e e B A 3
BT U e e S o A e S N g 3N R T 5 5 5 15
e nlSa R nd GenE T e S e v Pl Gl I M 3 3 e 6
et i e el e NN a1 e M e S 1 ol S e IR - % =) N I WA 3 3
B e e e e v LR LBl e e e il TR UL 1 1

SUPPLIES FOR PAPER SERVICE
1oL e e R e (SR S e 110 110 110 I 330
Plates, dessert, paper, 6" - o oo (e T S 110 110 110 330
R pRDar R oRs o et L Sl LR 110 110 110 330
R RPRIE i S o (T e o e S O 110 110 110 330
e R e ol S R RO SR SR S SRS L R e s S 110 110 110 330

1 Bee list of canned fruits, paragraph 35

1 Hot liquid type.




33. Menus and lssue Charts for Normal Scheduled Journey (Superseded)
Menu No. 1

Breakfast ‘ Yinner Supper
Oranges Baked ham Baked beans
Bacon Mustard Frankfurters
Scrambled eggs Potatoes Catsup
Bread Boiled cabbage Bread
Butter Bread Butter
Jam Butter Ice cream
Coffee Chocolate pudding Milk
Coflee
3 5 =
Ingredients Unit !\'.r‘:a’}"' | l Ingredients Unit "\ti:};l" | Ingredients Unit ‘.\ggl-
(rangeR e n s s ea 100 || Baked ham, S. C____| 1b 55 || Baked beans_____...| #10'can 5
BaconiEe=_ === o b 15 || Mustard, prepared___| gal Y || Frankfurters_ . _..._. Ib 30
Scrambled eggs______ doz 18 1l Potatoes: - ooid b 80 || Cateup=sisioo st | 14-03 5
Milk, evaporated__| #1 can 3 || Boiled cabbage: | |  bottle
Beeadiic, (I8 C i 1b 12 Cabbage__________ 1b 150 Breadecar e aeeiew | 1b 12
TR TR S A 1b 2 | Bread _ < Fw o 1b 12/ || Butter-_ -2 __ . ifilh 2
| E s, N TR 2-1b jar 3| Butter. Lo il Lilb 2| Teecream . _ . .__ | gal 3y
Coffee, Rand G______ b 3 || Chocolate pudding: Milk;, fregh-oie Bt 80 qt 25
Milk, evaporated..| #1 can 4 Powder, dessert, | 10-Ib can| ¥
Sugar, granulated..| 1b 3 chocolate.
Milk, evaporated._| #1 can 4
Coffee, R and G_.____ 1b 3
Milk, evaporated__| #1 can 4 ||
Sugar, granulated_.| 1b 31l
- Supplies for paper serviee
| |
Plates, paper, 9''_____ ea 110 || Plates, paper, 9'/____| ea 110 || Plates, paper, 9"'____| ea 110
Cups, paper, 8-0z 1___| ea 110 || Plates, dessert, paper, | ea 110 || Cups, paper, 8-0z !___| ea 110
Forks, paper. ... ea 110 57 | Forks, paper. _______ | ea 110
Spoons, paper. . ___ ea 110 || Cups, paper, 8-0z1___| ea 110 || Spoons, paper_______ | ea 110
Forks, paper...___._| ea | 110 ‘ |
Spoons, paper.._____| ea 110 |
1 Hot liquid type.
Ingredients—100 Men Issue Chart for Menu No. 1
Perishable items Unit Breakfast Dinner | Supper Total
L e ey e R b by et e i 1 P e e S —— - 15
eVl 0/ L R e e s S e L R st s e e e e 30 30
LT rE e U e e S e s s i R e b e 1 | RS 8b
Iy PR G R R It e S e I Lt v e BT R A S et 3| e e ettt SEe g 13
TR T R R S e e e Sl LN A R L Qb= e e T R R 25 25
R e e e et e e e e e o1 SRR o e ) g S W i 4 3Y B
b S o e {0 RS e SN U 2 2 2
B otaT P e i TR R i P e e I a ik anas Ak 15 | s eeary 15
it e, S ST O 1 S Bl Do e (1] 1 (= R T s 100
Potatons rliteila s LTS 7Y 15T Lo 1 S ol BT | e RS J ety oh 35
NONPERISHABLE ITEMS
Milk evaporated - s e e #1 (14%4-0z.) can_____ 7 N B s 15
SHEarrrantlabbd oeC SRS e I e e 3 3 ey 6
SN T e R S X RN~ T W, * ] Al e b M) e e B e 3
Powder, dessert, ehocolate . _____..__ T0-Ibaann oot 07 = R LR B, K 14
PR S R Al T e N e 12 12 12 36
BEdna - haleadt AT Y e e M L FL0Tannar Sl e A Yl 5 b
T i e D LR A IO SR S e i R T A e Sl | S |, LT T 5 5
Eotfes, Randl @ ooly L s i Sl SR S 3 -+ A (N = | 6
Mustard, prepared.._._..._____ e B P e U T e S poA
SUPPLIES FOR PAPER SERVICE
Platetrphber o 0 s s L e ] 75 e O W e B ] T 110 110 110 330
Plates dessort) PADEE, DIC cmacmsms e men b o] Bl o s S e o e [ e S e T10:Y. 4. o 110
By s e e b e RA R, LR SRR =Y L S i 110 110 110 330
U073 v PG e ¢4 i e i SRS L R S R PR S TR o L ST Tl 110 110 110 330
BPOOIE PADERL S fa s o e e e R e 110 110 110 330

1 Hot liguid type.




Menu No. 2

Breakfast Dinner Supper
Apples Beef stew Roast beef
Bacon Beets Gravy .
Scerambled eggs Pickles Potatoes
Bread Bread Green peas
Butter Butter Bread
Jam Pineapple Butter
Coffee Cocoa Oranges
Coffee
T Num Num- : ]!\‘um-
Ingredients Unit Ingredients Unit ber Ingredients Unit  |"per
Apples, eating_..____ ea 100 || Beef stew: Roast beef and gravy:
BasON Lt 1b 15 Beef, carcass!_____ 1b 35 Beef, carcass1_____ 1b 55
Serambled eggs______ doz 13 Potatoes, white.___| 1b 20 Flour, wheat_ _____ 1b 2
Milk, evaporated. .| #1 can 3 Carrots, fresh?____| 1b 10 || Potatoes, white...___ 1b 35
Bread. oo o Ib 12 Onions, dry_ ______ 1b 5 || Peas, green_ ... #10 can 3
Butber o= _ 0 1b 2 Flour, wheat______ b 2| Bread s oo e X 16 12
21 i i 2-1b jar 2 /]lliBegth: S s LN T #10 can o |18 25 S SO Ib 2
Coffee, R and G_____ B P ieklag-CE SRl gal 1 1 rangeas ot o ea 100
Milk, evaporated._| #1 can 4 i=Bread: . oi st iy . 1b 12 || Coffee, R and G_____ b 3
Sugar, granulated__| 1b 3|l Buttero e 1b 2 Milk, evaporated._| #1 ecan 4
Pineapple_.-_________ #10 can b Sugar, granulated__| 1b 3
e LA SIS b 3
Milk, evaporated__| #1 ean 20
Sugar, granulated__| 1b 5
! Reduce 80 percent if boneless beef.
2 If not available, substitute ten #2 cans of carrots (or two #10 cans),
# Fresh milk, if available, to be used in lien of cocoa at rate of 25 quarts per 100 men.
SUPPLIES FOR PAPER BERVICE
[
Plates, paper, 9'/____| ea . 110 || Plates, paper, 9'____| ea 110 || Plates, paper, 9''____| ea 110
Cups, paper, 8-0z.4___| ea 110 || Plates, dessert, paper, | ea 110 || Cups, paper, 8-0z.f___| ea 110
Forks, paper_ _______ ea 110 5, Forks, paper_ .. _____ ea 110
Spoons, paper.______ ea 110 || Cups, paper, 8-0z.'___| ea 110 || Spoons, paper___.____ ea 110
Forks, paper_ _____._ _| ea 110
Spoons, paper_ .. ____ ea 110

1 Hot liguid type.




Ingredients—100 Men

Issue Chart for Menu No. 2

Perishable items Unit Breakiast Dinner Supper Total
ST LY el T s e O S S e B e s |y e e o G gt s e 35 55 90
BEOORS E  en e et e i e e Wb e 1 S e e e e lg
s g s R T T dos- =i o Wl s s e 1

JETiR oy L e i . ot Y i i |- L AR o 2 2 2 6
Carrats hregd Jo o i i e ] 1o o L It e i, | | o e e R R 10
2 e e, TNSINT e O N S T A L Y (VPR T N e e 100 100
Potabnoiiwhiter Lo 1= e TR Yty | e M| W, il 20 35 55
B A R SR s TS T LT TUT | i e 1 A ST 1] () 7M. | 1 PO e, o) 5
S5 G LT Ry e ) | N R al e, TO0; L. 2ty Lot Ul CRE e iy 100

t Reduce mwrcent if boneless beef.

'If not available, substitute ten #2 cans of carrots (or two #10 cans).

NONPERIEHABLE ITEMS
-
Milk, evaporated_ . __________._____________ | #1 (14%-02.) can_____ 7 20 4 31
Pugar granwated . L Jhr L LY 3 5 3 11
B e e 2lbday o ol - R ol e e 3

T B st L i TR L R I 12 12 12 36
Hlony awheat s oo o e e R A 2 2 1
Rl o e e I e s R D T, A T R N ot 3 3
T R e X e e S bR R S e et S Dl 2
Pineapple (sticed if available)__________________ gliiean e O T | R 5
Coliee ReantliO e oo e T s Wb e v o e o 3 6
e e e et e sy Dot s | i T Lo ret Mo e | P s 3
e e = e L e e e B e | Bl s 1

3 Fresh milk, if available, to be used in lHeu of cocoa at rate of 25 quarts per 100 men,

SUPPLIES FOR PAPER SBERVICE

TIate S anerROil o 1 et e T S Tt g e Y T P 110 110 110 330
Plates, dessert, paper, B/ . o en, e Cal e el I 0 0l s 9l ER | 110
Cups; paAper, B=a8 % o a (L, S S R 110 110 110 330
R OEER, PRDeY: o e [ N ) 110 110 110 330
B O nE S DA L e e AL e e S o 110 110 110 330

4 Hot liquid type.




Menu No. 3

Breakfast Dinner Supper
Oranges Diced boiled beef Roast pork
Cheese omelet Noodles Gravy
Bread Carrots Potatoes
Butter Bread Green beans
Jam Butter Bread
Coffee Peaches Butter
Coffee Fresh fruit
Cocoa
Ingredients Unit .\'1;};1;1- | Ingredients Unit “\Ti']"e]f' Ingredients Unit .\;?uir“
. |I T |7
QOranges--- - __.._|en 100 |I Diced boiled beef: Roast pork and gravy: |
Cheese omelet: Beef, carcass1_____ 1b 50 Pork, roasting_____ 1b 55
8 .7 = s doz 13r || MNoodies i T Y Tl 10 Flour, wheat______| Ib 2
Cheese, A, C______ 1b 3 || Carrote® oo #2 can 15 Milk, evaporated. _| #1 can 2
Milk, evaporated. _| #1 ean S e AW Aol e, Xl 1b 12 || -Potatoes, white_..___| 1b 35
15 B Retall ol Yl | 1b ot | B 7T O el R | 1b 2 Beans, green._ . _____ #10 can 3
135 s I SO L s 12 || Peaches_.___________ | #10 can Sl Broad. s - -y 12
|1 G AL e T £ 2 || Coffee, Rand G.____ | Ib S || cButter o it 1b 2
dam ol e ] 2sIbijar 3 || Milk evaporated__.| #1 can 4 || Fresh fruits_________ ea 100
Coffee, R and G..____ 3 Sugar, granulated..| 1b Sullh Copoat_=o ot o 1b 3
Milk, evaporated. .| #1 can 4 Milk, evaporated__| #1 can 20
Sugar, granulated__| 1b 3 Sugar, granulated._| 1b 5
g | (U EG
! Reduce 30 percent if boneless beef,
1 If not available, substitute three No. 10 cans of canned carrots or 20 pounds fresh carrots.
* See list of fresh fruits in information sheets.
{ Fresh milk, if available, to be used in leo of cocoa at rate of 25 quarts per 100 men.
SUPPLIES FOR PAPER SERVICE
Loug I | I
Plates, paper, 9" _____| ea 110 || Plates, paper, 9/____| ea 110 | Plates, paper, 9/ ___ _| ea 110
Cups, paper, 8-0z°.___| ea 110 || Flates, dessert, paper, | ea 110 || Cups, paper, 8-0z°%___| ea 110
Forks, paper. . .______| ea 110 | B’’. | Forks, p:lp(.-r-_-_-_-_! ea 110
Spoons, paper. . _.__. ea 110 | Cups, paper, 8-0z°___| ea 110 || Spoons, paper-..____ | ea 110
Forks, paper________| ea 110
Spoons, paper._.____| ea

110 |
I el |

! Hot liquid type.




Ingredients—100 Men Issue Chart for Menu No. 3

Perishable items Unit Breakfast Dinner Supper Total
Beel paneaal-do o oo s o e e e T T o | T e e e SR e S L e 50
Fork; yossting (ham; loin, butts, ete) coccim oot ilbooasaco oo anande Jec s cas Sy e i b5 55
R hi e o s S e L T At ns e e 18 e e Lt 13
Cheese A0 = = T s e oo A b e i | i o IEa s e e 3
B ttaran v ~ o | L s PN M i | e e e =R 2 2 2 6
L F [ T~ B el 6 LI NN F i e [ | e g e e e et 2
8 ycne e W RN, T TR L, Tt | e I 00 |y L L e e 100
Potatoeashtte: " o - AT 1) 55 T S i o O e [ C Y 35 35
oo 2k DN T W A U SL L iy L el T N Voo Il LI [ el 100 100
|
NONPERISHABLE ITEMS

Milk, evaporated ____ . ____ ot e #1 (14)%-o0z) can___ __ 7 4 22 33
Herdrcrrantlated S e s I e 3 3 5 11
TROLS NI 9 el 2 G S (0 TUe b3 LRy DS e 2 hy e o= L - 3
25T v T TS S el I X T el O 0 e e i iy 12 12 12 36
14 (5] 15 M50 T A SN T S PN o T SR L L Log 0 I Tl ) e 2 2
iy T b T IR A R I T ol R T R Jhe 0 2 I L =SNG 4 1) I e P e T00 0 10
vy orirof Zea GG PN T AR 8 e il AN N RS BT L L W 15
BeAnR B e =l #10 can. .. S P AR SR 3 3
i o T Rt (L OB U SR e YRR S gl0can. .. __. _ L - 6 T 5
Coffes, Rand Gococcel oo oo 0 ot |- e e 3 ;i IS B T 6
(a7 T R e IR G S S R etk At e e R s 3 3

1 Reducee 30 percent if boneless beef,

2 See list of {resh fruits in information sheets,

1 If not available, substitute three #10 cans of canned carrots or 20 pounds fresh carrots,

+ Fresh milk, if available, to be used in lieu of cocoa at rate of 25 quarts per 100 men,

BUPPLIES FOR PAPER SERVICE

PIRteESnADer YOI s = o S R Iy bl ST T 110 110 110 330
Plates, dessert, paper, 5 - o o e I el N (s MR b, S 110
e g vl et S ORI Ak L ] i 110 110 110 330
o e Bty o LI I CR S NN L el 1) 11, VS WAL e~ 1N e ‘ 110 110 110 330
B DO, RS R ca_.._._.___.___.__| 110 110 110 330

! Hot liquid type.
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Menu No. 4

Breakfast Dinner Supper
Oranges Baked fish Corned beef hash
Pork sausages Boiled potatoes Catsup
Scrambled eggs Corn Green beans
Bread Bread Bread
Butter Butter Butter
Jam Jam Cookies
Coffee Apples Coffee
Cocoa? Ice cream
In Num- P ™ Num- | - Num
gredients Unit Y Ingredients Unit ber | Ingredients Unit ber
Orapges___________.| ea 100 || Baked fish: | Corned beef hash____| 5}%-lb 7
Pork sausages_______| 2-1b can 15 | (50 0T oy o S I R | 1-1b ean 25 can
Scrambled eggs: Tomatoes.________ | #10 can M |ELE 5 1y v e S 14-0z 8
] e A T doz 13 || Boiled potatoes: | bottle
Milk, evaporated._| #1 can 3 || _ Potatoes, white..__| b 35 || Beans, green____._._| #10 can | 3
;1yozhrs (L S i b 2 | Corm: . e R #10 can 80" Brendhati oo O b 12
R AL s b 2B regat . b 32 || Buthapstt o 71 N I 2
gyl tR L LA Elb jar 8| B nttert s A s £ o Ib 2 || Conlnes. L. ib 14
Coffee, R and G_____ b | Jam oo -] 2B ar 3 || Coffee, R'and G___ b 3
Milk, evaporated. .| #1 can 4 || Apples, eating__ .___. ea 100 Milk, evaporated. _| #1 can 4
Sugar, granulated._| Ib 3 || Cotom oo b 3 Sugar, granulated._| Ib 3
Milk, evaporated_ _| #1 can 20 || Tee Cream_ __ _______ gal 3%
Sugar, granulated__| 1b 5
1 Fresh milk, if available, to be used in lien of cocoa at rate of 25 quarts per 100 men.
SUPPLIES FOR PAPER SERVICE
|
Plates, paper, 9''.___| ea 110 || Plates, paper, 9’/____| ea 110 || Plates, paper, 9"’___._| ea 110
Cups, paper, 8-0z.2.__| ea 110 || Cups, paper, 8-0z.%___| ea 110 || Plates, dessert, paper, | ea 110
Forks, paper.____.___| ea 110 || Forks, paper-.___._.__| ea 110 | blY.
Spoons, paper. . ... ea 110 || Spoons, paper. ______ ea 110 || Cups, paper, 8-0z.2___| ea 110
Forks, paper_._______| ea 110
Spoons, paper.......| ea 110

1 Hot liquid type.




OR WO ."Y:-‘N'

Ingredients—100 Men LIBRARY Issue Chart for Menu No. 4
Perishable items | Unit Breakfast Dinner Bupper Total
|
L T e B i O, e = e P T R e S N s e e 13
Top eream = Sl S R s S e A N e L B S D D 3N 3%
B e o e e T s 2 2 6
B R T B T s T T T00 | aa= e 100
Potatoes, whiteo—. o -l -o o o | s B S e e R e 35
Apples, eating_ . ___._ o S e e TR ) I Dt T O TS LT, e e i e e 100

Corned:-beefBash o = 0 &7 = )| "W Sar [ = 2 g LA e ISl O 1 r T 7 7
| T T dgs o DT e N S T Al | 2 dGvean L1 DL B TIL . TH] ae e  a 15
SAlfon. SeCAIE T B O TS TN k= T T T P i 5 e el ) 25
Milkbavanorated,T — 50 Tes T e G | #1 (14%-0z) can_____ 7 20 4 31
Sugar, granulated__________ 1 Gt SR Tl s NS L S 3 5 3 11
A e N MR AT ey W e | 2dbgarss oo, Jas ] 3 7 ST 2! 6
Bl o uon o RN e T o e M e 12 12 12 36
Cookies. S el SR 15 2 T SN S | e R Bl 14 14
S W L e T | R I o st SN P P T IS S o e 3 3
Tomatoes.. =i _ - . s e M S R A RN e 1, BT N R ]
Gatgupisie et e s | 14-0z bottle. ... .. _ Jeast B S 0 8 8
R el T L T iR o e p o] i el L 3
Coffed; Rand G ileucton nea ntonnas e S Bl o= Lo o i ol 3 6
7T R R e Y e R R R R L e e |- ) S EIEEE 3
! Fresh milk, if available, to be used in lien of cocoa at rate of 25 quarts per 100 men.
SUPFLIES FOR PAPER SERVICE
Plates, paper, 9"/.___ e e | e e ‘ 110 110 110 330
Plates, dessert, paper, 5"/ _____ e = mme s st OB e e e e et 15 {3y BT S P L = 110
s, PADEE, 808 e Bl S IO e | 110 110 110 330
RO PAPar. - e e o o A e e R T N 110 110 110 330
HhODNE PAPEN- - cs s oo e o (e = 110 110 110 330

' Hot-liquid type.
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Menu No. 5

Breakfast Dinner Supper
Oranges Fried luncheon meat Meat and vegetable stew
Bacon Potatoes Asparagus
Fried eggs Carrots Bread
Bread Pickles Butter
Butter Bread Pineapple
Jam Butter Cocoa
Coflee Fresh fruit
Joffee
Ingredicnts Unit | Num-|| Ingredi ] Num- it (Num-
dies ber || gredients Unit ber Ingredients Unit ber
ot d f
Qranges. -t . _--._! eg 100 I Fried luncheon meat: Meat and wvegetable | 30-0z can| 25
Baeon— - - il 1b 15 || Luncheon meat____| 6-lb can 6 stew.
ggs. ool on - monio ok dog 17 ( Flour, wheat_ - ____ 1b 2. || Asparagus.. ___ ... #10 can 3
EHTT SR e SR b 12 DT R e s doz L Biead s orer " i7" 3. 15b 12
Bubberea o To o T 1b 2 || _ Milk, evaporated__| #1 can B [ISBitser 2 __  Coiialh 2
A iy e gl T N 2-1b jar 3 || Potatoes, white.__.__ Ib 35 || Pineapple-__________ #10 can 5
Coffee, R and G.._._._ | Ib Sl Carpate . L ey #10 can Bl ESocoat. ol Lt Ie it Th 3
Milk, evaporated_ _| #1 can " B v T e L S gal 1 Milk, evaporated__| #1 can 20
Sugar, granulated._| 1b 3l Bregd . B TiTe L, 1b 12 Sugar, granulated. .| Ib o
| Bubter o ib 2 ||
Fresh fruit2_ ___.____ ea 100
Coffee, Rand G..__._| 1b 3
Milk, evaporated__| #1 can' 4
Sugar, granulated | 1b 3
1 Fresh milk, if available, te be used In lieu of cocoa at rate of 25 quarts per 100 men.
2 Bee list of fresh fruits in information sheets.
SUPPLIES FOR PAPER SERVICE
Plates, paper, 9"'____| ea 110 ‘ Plates, paper, 9'__..| ea 110 I! Plates, paper, 9''_.__| ea 110
Cups, paper, 8-0z.*___| ea 110 || Cups, paper, 8-0z.%___| ea 110 || Plates, dessert, | ea 110
Forks, paper_ . _____._| ea 110 || Forks, paper-_...___ ea 110 ‘ paper, 5’/
Spoons, paper. . ... ea 110 || Spoons, paper.._..__| ea 110 || Cups, paper, 8-0z.2___| ea 110
: Forks, paper-_______| ea 110
| ‘ Spoons, paper_______| ea 110

# Hot liguid type.




Ingredients—100 Men Issue Chart for Menu No. 5

Perishable items Unit Breakfast Dinner ‘ Supper Total
|
B S S T e R D Ee R b e L 7 b S e R 15
g e | [ R 17 y 3 AL e 18
Bt s ase - s s B et A S R PN e T 2 2 2 6
Ao e S e PR e B O R L AT L RO R 110 s L R e 100
Potatoes-white. -t o o el SN Bl 2Lt it 1 e 35
e Rt Y e s e e e S e S e S s S 100 1o-c= oo 100

NONPERISHABLE ITEMS

Meat and vegetablestew________ ____________ b T et e BT S et 25 25
RN e Yoot B e I ) T o L " (2 T S RS SRS (B L B 6
Milkcevaporated) 0 e I L #1 (14%-02) can_____ 4 v 20 31
o T e s s e A A DR Ryt AT A 0T e 3 3 5 31
11T e 7T 1y R L TS T 1T B i A Z-Ibr g UL T DIE . g gl TR R o [ 3
Broaderl e e bk Wi T W 0B b TN ST S 12 12 12 36
RIONE eheat e 8 e e I L v Al A 2
g T M S N T S TR S U RS O B ANy e 3 3
Oarrats. Lot o el i e Fl0can. - SN e U B g : 3
Pineapple (sliced if available) ... _____________ #10can. o 2 oo TS U e 5 5
Coffes RiabdG: oo e tgin e e (e e P 3 e R 6
ST R R e SRR SC R SR ¢ e e O lop Lt e SE AU IR S : 3 3
Tl e St A R =t U (LTS iy i L e BRI e TR B p Eg Erpu s 1

1 Bee list of fresh froits in information sheets,
3 Fresh milk, if available, to be used in lieu of cocoa at rate of 256 quarts per 100 men.

SUPPLIES FOR PAPER SBERVICE

Plates paper @l s as et S e Ve o B A SN, 110 110 110 330

Piates, deassert, paper, 6/ - oo oo oci oLl (el s T = [P e S , 110 110

Clps Daper Bam . o e~ by MEh Al e | 110 110 110 330

0L 0o o o (N NS WIST e e e g e [ e e L= e 110 110 110 330

eyrTere e W o ot L ATy Nl T of S T T e o e 1 ’ 110 110 110 | 330
|

! Hot liquid type.
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Menu No. 6

Breakfasl Dinner Supper
Apples Baked chicken and gravy Macaroni and cheese with to-
Bacon Potatoes matoes
Eggs, boiled Green lima beans Green peas
Bread Bread Bread
Butter Butter Butter
Jam Cookies Jam
Coffee Cocoa Pears
Coffee
Ingredients Unit Nt')"él:" Ingredients Unit N}T;” |[j| Ingredients Unit N‘rtln]:]
Apples, eating_ ______ ea 100 || Baked echicken and Macaroni and cheese
BasoR o ot 1b 15 gravy: | with tomatoes:
Eggs, boiled_________ doz 17 Chicken, canned._._| 80-0z can| 20 Macaroni. ... ... 1b 10
1T T i e e S| 1b 12 Flour, wheat_ _ ... 1b 2 Cheese, A. C______ 1b 7
1593577 et (o iRl 1b 2 || Potatoes, white._____ 1b 35 Milk, evaporated. _| #1 can 3
3NN e LN Sl 2-1b jar 3 || Beans, green lima____| 1b 3 Tomatoes_...____. #10 can 2
Coffee, Rand G_____ ||t Mol e el A 1b 12 || Peas, green_.________ #10 can 3
Milk, evaporated_ | #1 can 4l Butté N1 T 1b 2 ' Bread. e 1b 12
Bugar, granulated.__| lb 8 || Cookies .ureeunen 1b 14 || Butter______________ 1b 2
Cooos Y e 1b | e 2-1b jar 3
Milk, evaporated__| #1 can 20 || Peara.cc it #10 can 5
Sugar, granulated._| 1b 5 || Coffee, Rand G_.___| 1b 3
Milk, evaporated.__| #1 can 4
Sugar, granulated._| 1b 3
! Fresh milk, if available, to be used in lieu of cocoa at rate of 25 quarts per 100 men,
SUPPLIES FOR PAPER SERVICE
Plates, paper 9"/ _.__ ea 110 || Plates, paper, 9''____| ea 110 i‘ Plates, paper, 9"'____| ea 110
Cups, paper, 8-0z.2___| ea 110 || Cups, paper, 8-0z.2___| ea 110 || Plates, dessert, paper,
Forks, paper_ . ____.__ ea 110 || Forks, paper________ ea LY [ RE S DRl b vl ea 110
Spoons, paper. ....... ea 110 || Spoons, paper- . ..___ ea 110 | Cups, paper, 8-0z*.__| ea 110
| Forks, paper._______| ea 110
‘ Spoons, paper. . _____ ea 110

1 Hot liquid type.




Ingredients—100 Men

Issue Chart for Men;l No. 6

Perishable items Unit Breakfast Dinner Supper Total
L R e e e L o SRS R L &l (SR SR IR 15
T e e e o et [ [o]. S SRR e ) i R A S e e 17
T o e fe e o S e | S S R e 2 2 2 6
Cheens, A Boceae e Sl e - Tt e | e - ety SRR e 7 7
Potatoes, white- - oo oo oomtcaaacaii | o e e e IS L T 80 |=m iz 35
Applesseating- oo (et e T LS A e e S e 100
|
NONPERISHABLE ITEMS
Ehjekenseannetl 2 ol e LS LT O B R 20 e 20
Milk. evaporated - o Ll #1 (14)%-0z) can_____ 4 20 7 31
Sugar.ranilated . oo oo ce o o S T 3 5 3 11
T e e A D e S ibigar. il 3 6
B A T I = e e e A 12 12 12 36
T e e e s R | ¥ i ) S e oy e s el e . e 2
e S T o o s e e e B e e e L 1 S s DR s 14
Magarony dryo . o o g e ke IR 10 10
PRRR TN D o e e e 3 HT e s vt st e mo (e e e | e 3 3
M USTEL P e R e e R e St g S e Fllaan: ot T e 2 2
LTI R e A e e e RS S e e e int s g L e R 3
R e NS v SEr R e e e el 3 (VT RS PSR | e S ) R e b 5
BT R T N e gl A 1 A | e T s e il STt 3 6
T ST O T N . <y Aol | R I TR =gl TS ] | PR Sy~ e G 3 s 3
|
1 Fresh milk, if available, to be used in lieu of cocoa at rate of 25 quarts per 100 men.
SUPPLIES FOR PAPER SBERVICE
Rl paper B e v v m e s e e e el L ma 110 110 110 330
Plates, dessert, paper, 6/ _ . S N g TN JT s drad | = I s |r S o e 110 110
Cnpapaper Sroztol Lo i e L e L AN e by 110 110 110 330
10T W e Tt CLIARL i o RS LN 7 g e TR Y Ll L 110 110 110 330
B OO PADHAL - e o hnan me e i e e o ) AL L eelee 110 110 110 330

2 Hot liquid type.
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Menu No. 7

Breakfast Dinner Supper
Oranges Chili con carne Vienna sausages
Cheese omelet Spinach Mustard and catsup
Bread Pickles Potatoes
Butter Bread Green beans
Jam Butter Bread
Coffee Apricot halves Butter
Coffee Peaches
Cocoal
Ingredients Unit “\:ri.’:" ! Ingredients Unit NIIP-:!T'] ! Ingredients Unit \i?ﬁq
Branges. 3o L == ea 100 || Chili con carne______ #10 can 6 h Vienna sausages_____| 24-0z canl 15
Cheese omelet: Spinach....._.___.____| #10 can 3 || Mustard-. - ___.___. gal Y
TS il e doz 18 || Pickles= szt gal 1| Catsup-. - —ccoocoo| 14-0% 5
Cheese, A, C______ 1b 2 I Breid gt b 12 bottle
Milk, evaporated__| #1 can 3 || Butter..._.. BT 2ot Ib 2 || Potatoes, white_..__. 1b 35
3 b1 s B SRR L b 2 || Apricot halves_______| #10 ean 5 | Beans, green_.___.___| #10 can 3
roadEe Tk T 1b 12 || Coffee, R and G.....| lb il Bread - b 12
Butter. o s 1b 2 Milk, evaporated. .| #1 ean || 2y o e AN . b 2
Jam_________b _____ 2-lb jar 3 Sugar, granulated__| Ib 3 || Peaches.._....._.___| #10 can 5
Coffee, Rand G- . 1b 3 | e e DI ) | 3
Milk, evaporated. | #1 can kS | Milk, evaporated. _| #1 can 20
Sugar, granulated-.| 1b 3 ‘ Sugar, granulated_| Ib 5
| | e
1 Fresh milk, if available, to be used in lien of cocoa at rate of 25 quarts per 100 men.
SUPPLIES FOR PAPER SERVICE
Plates, paper, 9''____| ea 110 || Plates, paper, 9'/____| ea 110 ‘ Plates, paper, 9"/____| ea 110
Cups, paper, 8-0z%___| ea 110 i Plaf-?s, dessert, paper, | ea 110 Pla’r:w, dessert, paper, | ea 110
Forks, paper- . - | ea 1103 . 6% =582
Spoons, paper_______| ea 110 || Cups, paper, 8-0z1___| ea 110 || Cups, paper, 8-0z2___| ea 110
|| Forks, paper______-_ ea 110 || Forks, paper_ ... ea 110
|| Spoons, paper_ ... ea 110 H Spoons, paper_ ._.____ ea 110

* Hot liquid type.




Ingredients—100 Men

Issue Chart for Menu No. 7

Perishahble {tems Unit Breakfast ‘ Dinner Supper | Total
B N L e oo S TN &l I T a1 ol P 13
Ghepse AL o e B e g SR T R R 3
5T mele R e O LW B o R L A e 1b_ SN T 2 2 2 6
: U e T e T Sy Ty ol S R T L) B R e AhIURER 2
& T e e e e ey S [ et SRS THO S s e 100
Potatoss: white . v oot c s ) [ e e R L A v 35 35
NONPERISHABLE ITEMS
Vienna BaUBREeR. o oo ilioeeae el L T e P TR LT e e 15 15
Mik evaporated. oo oo o Tn TS S #1 (14%-0z) can____ 7 4 20 31
Sugar-gravalated - S sowrn st osne e s | 0 Y A b s 3 3 11
Jam_______ R e e e e el VA AT s I e el IR e 3
LT e e e e e e e | BE R e e Rt 12 12 12 26
NI TN T e e T, I i W sl i S0 oan 2 e il Ol | e 6
T A e i 20 LT Y T - 0B IR el [ IR o | W= Ty 3
TV e e e, T I R LS TT A L I TG BT )L S AR G 3 3
3T O LT I T N S G el TL M 14-oz bottle ______ o B 2] 5 ]
Aot Halven ) i o e o F10:emy 2 L0 o TV e W BN o S5y 5
EE R e e N O L I T SRy Lo MOCRT ¥ oM L) [ TR P -5 5
Cloffes Rand G- o 1B 8 Bl s 6
GOo0RT. o e A R AL T e 3 3
TN e S eSS R R S o et L PR T e T 1
Mugtard, prepared . —c- ool o e e s s gal- o . o s e | W Y
1 Fresh milk, if available, to be used in lieu of cocoa at rate of 25 quarts per 100 men.
SUPPLIES FOR PAPER SERVICE
|
Platerpaperadis. b W e L e v gl I o g, g 110 110 ‘ 110 330
Piabeal desaert: paper. B/ D L Sl A o e VI Y. Ad 110 110 220
CHON pRper Seagke U1 WG] 3 o SR ] en sl LEiNl Sl L 110 110 | 110 330
RO PRDEr. e A it Rl Casast] ol [ | 110 110 110 330
B OO PBPET S o e i e o o e e S LN o : 110 110 \ 110 330

1 Hot liguid type.
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34. Salt and Pepper Issues (Superseded)

The following cumulative amounts of salt and pepper are listed to cover running totals for 7 days for

100 men.
Unit 1 day 2 days 8 days 4 days b days 6 days 7 days
SR bl Ihi o 3 6 8 10 12 14 16
Eepparaaedc L./ ol 2 3 6 8 10 12 14 16
35. Fruit Substitution Chart and Quantities for 100 men (Superseded)
FRESH FRUITS CANNED FRUITS . DRIED FRUITS
Number Unit Fruit Number Unit Frait Number Unit Fruit
Citrus Fruils Citrus Fruits and Juices
50 each Grapefruit 3 #10 can Grapefruitsections - -
- 4 #10can Grapefruit juice -
100 each Oranges — —
100 each |, Tangerines - —
Other Fruils Other Fruits and Juices
100 each Apples, eating — —
100  each Apricots 5 #10can Apricots 7 1b Apricots
100 each Bananas - L e
— 5 #10can Cherries, sweet —
- 5 #10can Figs 7 1b Figs
— 5 #10can Fruit cocktail —
30 Ib Grapes i —
100 each Peaches 5 #10can Peaches Ib Peaches
100 each Pears 5 #10can Pears 1b Pears
- 5 #10can Pineapple,sliced or —_
broken slices
— 4 #10can Pineapple juice —
100 each Plums 5 #10can Plums b Prunes
- 4 #10can Tomato juice o
36. Recipes k. Cocoa Yield: 100 Portions
* * * * * —= — TR T
Ingred Weizghts M
f. Macaront witH CEEEsE AND TOMATOES B e —

Milk, evaporated._

20 14%-ounce cans

Yield: 100 Portions
Ingredients Weights Measures
* * * % #
Tomatoes_..._._.-.| 2 No. 10 eans
Cheese, American, | 7 pounds (5 No. 56 dip-
chopped. pers).
Salt (to taste)_ _._._.
Pepper (to taste)___
* * * * *

Water (for milk) _ _ _

* *
Water, cold_______

* #

4 gallons

(16 No. 56 dip-
pers).
-

* &
1 gallon (4 No. 56 dip-
pers).
£ * *




[AG 300.7 (19 Nov 46)]

BY ORDER OF THE SECRETARY OF WAR:

OFricIAL:
EDWARD F. WITSELL
Major General
The Adjutant General

DWIGHT D. EISENHOWER
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DisTRIBUTION:
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This manual supersedes paragraphs 34 and 45 and figures 42 and 61, TM10-400, 15 November 1944; and SB 10-63, 4 May
1944, inciuding C 1, 16 September 1944,

CHAPTER |

INTRODUCTION

I. Purpose of Manual

The purpose of this manual is to prescribe uniform
procedures pertaining to the supply and equipment
of kitchen cars, particularly those serving group
movements of casuals, Troops moving as complete
organizations will be guided by these instructions,
but they will use their organizational equipment for
the preparation of any meals required en route;
provisions of this manual for the issue and return
of equipment do not apply to troops moving as com-
plete organizations. The provisions of this manual
do not apply to hospital trains.

2. References

All persons responsible for the preparation and op-
eration of kitchen cars should become thoroughly
familiar with the regulations and instructions con-
tained in the following publications:

a. AR 30-2215, Meal Tickets.

b. AR 55-130, Transportation of Troops and
other Groups; General.

¢. AR 55-135, Transportation of Troops; Railway
Equipment.

d. WD Pamphlet 20-7, Troop Train Commander’s
Guide.

e. TM 10-205, Mess Management and Training.

f. Current War Department directives.

3. Types of Cars
Messing facilities for troop trains are provided by
the following types of kitchen cars:

a. Kitchen baggage cars require the temporary
issie of complete cooking equipment, water storage
containers, improvised ice boxes, cooks’ tables and
cooking fuel containers.

b. Troop kitchen cars are converted freight cars
which are permanently equipped with certain in-
stalled equipment
ranges, ice boxes, wash sinks, hot- and cold-water

which includes coal-burning
tanks and storage cupboards. Temporary equip-
ment required to operate messes from these cars is
confined to the utensils listed in chapter 3.

4. When Used

In all movements of 100 persons or more, of 24
hours’ duration or longer, troop kitchen cars (if
available—otherwise kitchen baggage cars) will be
used for subsisting persons en route. In other move-
ments of 100 or more persons for a journey of less
than 24 hours' duration, or in movements of less
than 100 persons regardless of the duration of the
journey, consideration may be given to the use of
kitchen cars, if available, for subsisting persons en
route, When kitchen cars are not available, person-
nel will be subsisted by means of meal tickets as
prescribed in AR 30-2215.

5. Care of Equipment

a. It is necessary that kitchen car equipment be
carefully issued, properly cared for, and promptly
returned for reuse. AR 55-135 requires that ship-
ping containers to be used for the return of equip-
ment be supplied at point of origin. This regulation
also delegates responsibility for the dismantling and
prompt return of equipment at destination.

b. In order to accomplish the effective issue and
return of equipment required for kitchen cars, this
manual establishes standard lists of equipment and
methods of packing to be followed by all concerned,
Variations in the equipment prescribed herein will
be made only in cases where standard items cannot
be made available in time for scheduled train de-
partures. In such cases the nearest usable substitute
must be issued in lieu of the standard item. Class
B equipment will be used, whenever available, in
preference to class A. In no case will supply officers
issue useless items or obsolete equipment to get rid
of undesirable stocks.

¢. In order to conserve time, manpower and
materials, it is necessary that shipping containers be
reused as many times as possible. Boxes and crates
must be properly constructed, and carefully pre-
served when not in use. Tag all empty containers
to identify them. When returning equipment, use
removable tags or cards for addressing boxes and
crates, When containers are being reused, be sure




all addresses used for earlier shipments are removed
or obliterated.

d. Care must be exercised in the disposal of paper
subsistence items. These items, after use, will be
neatly placed in empty subsistence containers such as
paper boxes, crates, etc., and transferred to railroad
trash cans at depots along the route. In this manner
the empty boxes, crates, etc., may be reused for
this purpose until the destination is reached.

6. Responsibilities

The following procedures will be followed for the
issue and return of kitchen equipment used on trains
carrying casuals:

a. Station Commanders. (1) The station com-
mander at the point of origin will be responsible
that:

(@) Required equipment is provided the train
quartermaster in the types and quantities prescribed
in this manual.

(b) Equipment is properly installed in kitchen
cars.

(¢) Containers are provided as prescribed in this
manual, for packing and return shipment of kitchen
equipment to station of origin, and are in the cars
on departure.

(d) Bill of lading covering the return shipment,
completely prepared in detail by the transportation
officer, and properly marked shipping tags are sup-
plied the train quartermaster prior to departure.

(2) The station commander at destination will be
responsible that:

(a) Personnel are furnished the train quarter-
master to dismantle and pack for return shipment
the kitchen equipment. '

(&) Shipment of kitchen equipment to station of
origin is made immediately by the transportation
officer upon receipt of bill of lading from the train
quartermaster. Such shipment will be made by
either freight or express in accordance with AR
55-135, whichever of these two methods fits the
military needs in each case.

(¢) In the event the train quartermaster is not
returning to the station of origin, a disinterested
officer is designated to check the equipment prior to
packing for return shipment. The train quarter-
master and the disinterested officer will prepare a
list of all property on WD AGO Form 10-144, Tally
sheet-Incoming, in triplicate, and certify to the cor=
rectness thereof on each copy. Copies of the turn-in
slip will be distributed to the issuing accountable
station supply officer, the train quartermaster, and
the station commander at origin.

b. The train quartermaster will be responsible
that :

(1) All equipment issued is cared for properly
while 1 his custody.

(2) Bill of lading for return shipment is turned
over to the commanding officer at destination for
his transportation officer.

(3) In the event the train quartermaster is not
returning to the station of origin, a request is made
to the commanding officer at station of destination
for a disinterested officer to check all equipment
prior to packing.

7. Sanitation and Reports

a. Commanding officers at points of entrainment;
train commanders, or persons in charge of move-
ments while en route; and commanding officers at
points of detrainment will give special attention to
the matter of cleanliness of kitchen cars and equip-
ment. Prior to entrainment, such cars and equip-
ment will be inspected at entrainment point by the
station commander or his representative, together
with the train commander or person in charge of
the movement, to insure clean and sanitary con-
ditions.

b. Any unclean or unsanitary conditions will be
corrected by personnel under control of the station
commander prior to entrainment of the troops, and a
report made by the station commander direct to the
Chief of Transportation, copy to the commanding
general of the appropriate service command, identify-
ing the car in question by initials and numbers. Such
report will include a short statement of unsatis-
factory conditions found and make reference to the
routing order or main serial number of the move-
ment for which the car is then being furnished.

c. It is the responsibility of the train commander
or person in charge to see that kitchen equipment
and interiors of kitchen cars are maintained in a
clean and sanitary condition by his personnel at all
times en route, and that the cars are released at the
destination in a clean and sanitary condition.

d. The station commander, or his representative,
at detrainment point will inspect the kitchen cars in
company with the train commander prior to re-
leasing them to the carriers. Any unsanitary or
unsatisfactory conditions found that are not cor-
rected by personnel under command of the train
commander will be corrected by personnel under
command of the station commander and a report
covering these deficiencies will be made as prescribed
in b above.

e. Reports of unsatisfactory equipment furnished
by carriers will be handled by the Chief of Trans-




portation with the railroads at fault to prevent re-
currence, Where reports from station commanders
indicate noncompliance by military personnel with
this directive that kitchen cars be maintained and
released in a clean and sanitary condition, the Chief

of Transportation will ascertain the unit or organiza-
tion which last used the car and forward the report
to the commanding general of the major command
concerned who will take the necessary disciplinary

action.
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CHAPTER 2

KITCHEN BAGGAGE CARS

Section |I.

8. Standard M1937 Field Range

This equipment must be used on all kitchen baggage
cars, Station supply officers will make every effort to
determine their requirements for troop train equip-
ment far enough in advance fo maintain sufficient
stocks of M1937 field ranges for this purpose. Quan-
tities of equipment issued and methods of installation
will be as prescribed in this manual. Never issue
Army field ranges No. 1, or similar limited standard
or nonstandard equipment, for use in kitchen bag-
gage cars, except in emergencies when prescribed
items cannot be made available in time for scheduled
departure of troop trains.

9. Quantities

a. Kifchen cars are normally authorized to serve
troop strengths ranging from 100 to 250 men. They
will be used under the following conditions :

(1) One kitchen car will be furnished provided
the accompanying party consists of not less than 100
persons presenting on¢ way or round trip tickets
good for transportation in coaches or sleeping car
service through from points of origin to destination.

(2) For group movements exceeding 100 in
number, one kitchen car will be provided for each
250 persons or fraction thereof. For example: IFor
a party of 250 one kitchen car will be provided ; for
a party exceeding 250, and not in excess of 500, two
kitchen cars will be provided, except as provided in
(3) below.

(3) In certain instances groups of 100 and less
than 250 originate at different points and are con-
solidated at intermediate points. Inasmuch as each
point of origin provides kitchen equipment and
rations to be consumed en route, kitchen cars from
each point will be transported through to destination
i order to subsist the personnel, notwithstanding
that the total movement may be less than 250
persons,

EQUIPMENT

b. Because of the basis upon which kitchen cars
are furnished, the required number of field ranges
varies, Station commanders will.be responsible that
equipment for kitchen baggage cars to be used for
movements originating at their stations is issued on
the following basis: For strengths of less than 200
men, one each of units A, D, and X, two of unit C,
and three of unit B. For strengths of over 200 men,
one each of Units A, D, and X, two of Unit C, and
four of unit B. In addition, the following expendable
supplies are to be issued per car:

Less than  More than
Ttem 200 men 200 men.

Soap, ordinary issue, cakes 3 perday 5 perday

Lye, cans 2 3
Brushes, scrubbing 3 4
Rags, clean, Ibs. 10 10
Brooms, corn 1 1

Usable brushes and brooms may be retained by
supply officer at destination for reissue to other
kitchen cars set up at that point,

¢. The following equipment is contained in each
unit ;

(1) Unit A. 1 Box, tool, for M-1937 field range,
complete with required tools and repair parts.
Cleaver, butchers, blade &”.

=t

[Extinguisher, fire, carbon-tetrachloride, hand,
1-quart, w/wall bracket.

1 Funnel, w/strainer, Y-quart.

1 Machine, chopping, (grinding) meat and food,
hand operated.

o

Openers, can, hand.

Pick, ice.

Saw, butchers, 14" blade.

Steel, butchers, length of blade 107,

Stone, sharpening, mounted, medium grit 17 x
A Ty

1 Whip, egg, 16”.

(2) Unit B. 1 Cabinet.

[P S Gy



will.be

1 Cover, F.R,, M-37, roasting pan, 2" x 1754" x
2174".

2 Cover, F.R., M-37, cook pot, or insert.

1 Cradle, cook pot.

1 Dipper, 1-quart.

1 Fork, cook, flesh, length over-all 15,

1 Fork, cook, flesh, length over-all 21",

1 Insert, cook pot, 10 gal.

1 Knife, butcher, 10" blade.

2 Knife, paring.

1 Ladle, length over-all 21”.

1 Pan, bake and roasting, field range, M-1937.

1 Pan, cake, 134" x 16" x 1915",

I Plate, splash.

1 Pot, cook, heavy, 15-gal.

1 Protector, arm, long.

1 Protector, arm, short.

Section |l

10. Unit A

a. Pack unit A in a nailed, wooden box, with style

2 braced ends, 28%4-inches long, 13%4-inches wide,

{nside

and 9-inches deep measurements), con-

structed acording to figure 1. Use lumber at least
34-inch thick throughout; end and cover cleats to be
34-inch by 2Y-inches. All nails not clinched will
be cement coated. ;

b. Fit the box with two heavy 6-inch strap hinges,
fastened to back of box with carriage bolts and to
inner side of cover with No. 9 gauge wood screws.
The screws should be long enough to pass through
the cover and through at least three-fourths of the
thickness of the top cleats.

¢. Secure the cover to sides and ends with No. 9
gauge screws, spaced approximately 322 inches apart
at ends and 6 inches apart at sides, and long enough
for two-thirds of each screw to be imbedded in the
member holding the point,

1. Unit B

a. New M-1937 field ranges are ordinarily re-
ceived in wirebound crates. Always use these crates
for reshipping ranges for kitchen cars when available.

b. Since the wirebound crate is not normally avail-
able, a crate must usually be improvised. Make it
of commercial standard l-inch by 6-inch lumber,
3-way corner style, with diagonal braces in all faces.
Inside dimensions will be: length 27-inches, width
24-inches, depth 44%4-inches. All nails will be cement

1 Skimmer, length, over-all 15",

1 Spoon, basting, length over-all 15”.

1 Spoon, basting, length over-all 21"

1 Turner, cake, length over-all 15"

1 Unit; fire.

(3) Umt C.
ized, with cover 32-gallon capacity.

4 Bucket, galvanized,
weight, without lip, 14-quart,

(4) Unit D. 3% Drum, inflammable-liquid (gaso-

line), steel, with carrying handle, 5-gallon.

2 Can, corrugated, nesting, galvan-

general-purpose, heavy-

1 Tube, flexible, nozzle
or

2% Can, safety, steel (gasoline), 5-gallon.

. If circumstances require
I drums complete with *D'"

F minimuam j
asoline, addi
ype issued as required, Do not issue gasoline in
single drums without providing “D" type box holders.

PACKING

coated, not less than 8 penny, and spaced not more
than 2%-inches apart. The crate will be reinforced
with two flat steel straps not less than 34-inch by
020-inch. (See fig. 2 and 3.)

12. Unit C

[Fach of the two C units consists of two 32-gallon
cans and four buckets: Nest and wire the cans as
follows:

a. Nest two 32-gallon cans, with handles in align-
ment, and tie them securely together with two
14-gauge annealed wires, fastened on opposite sides.
Wire as follows: Pass one wire through the opening
of one handle retainer of bottom can, between side
wall of can and handle, up through the opening of
the handle retainer of the top can. Twist the ends
of the wire tightly to remove all slack, then turn the
twisted portion of the wire down parallel to the side
of the can. Repeat with the other wire, on the other
side of the can.

b. Nest the four buckets and place them inside the
than 14

gauge) through the opening of one handle retainer

top can. Pass annealed wire (not less
of the top can, Pass the two ends of the wire through
the cover handle, and down to the handle retainer
on the opposite side; then pass one end of the wire
through the opening of the handle retainer. Twist
the ends of the wire together tightly to remove all
slack. Turn the twisted portion of the wire down

parallel to the side of the can; be careful not to
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leave the ends of the wire in an exposed position
where they might cause injury.

13. Unit D

a. DRUM, INFLAMMABLE LIQUID, (GASOLINE)
STEEL.

(1) Pack three 5-gallon gasoline drums in a
nailed, wooden box, with style 2 braced ends, 23-
inches long, 141%-inches wide, and 1834-inches deep
(inside measurements), constructed according to
figure 5. Use lumber at least 34-inch thick through-
out ; end and cover cleats to be 34-inch by 2%4-inches.
All nails not clinched will be cement coated.

{2) Drill one hole in each corner of the bottom,
so that the box can be securely fastened to the floor
of the car. Place four screws, of sufficient length
for this purpose, in a cloth bag or an envelope, and
tack the bag or envelope to the inside cover of the
box.

(3) Divide the box into three equal parts, by
rabbeting the sides to a depth of 4-inch.

(4) Fit partitions of 34-inch lumber snugly into
the rabbets. The height of the partitions will be ap-
proximately half the depth of the box. Secure
the partitions to sides and bottom with not less
than 7-penny, cement-coated nails, spaced not more
than 2:-inches apart.

(5) Fit the box with two heavy 6-inch strap
hinges, fastened to back of box with carriage bolts
and to inner side of cover with No. 9 gauge wood

Figure 6. Unit (with three drums),




screws. The screws should be long enough to pass
through the cover and through at least three-fourths
of the thickness of the top cleats, All boltheads will
be inside.

(6) Secure the cover to sides and ends with No. 9
gauge screws, spaced approximately 314 inches apart
at ends and 6 inches apart at sides, and long enough
for two-thirds of each screw to be imbedded in the
member holding the point.

(7) Paint the exterior of the box red with good
grade oil paint. Stencil “DANGER—GASOLINE”
on sides, ends. and top, in black, waterproof ink, in
letters not less than 2 inches in height.

(8) Place three drums inside the box., Carefully
wipe all gasoline from the flexible tube. When it is
completely dry, wrap it in paper. The paper must
completely cover the tube, and be wadded thick
enough to cause the tube to fit snugly in the box,
across the top of the drums. It is absolutely essential
that the tube be well padded, and that it fit tightly

in the box, in order to prevent sparks caused by
contact of metal.

b. CAN, SAFETY, STEEL (GASOLINE), 5-GALLON,
The safety can may be used instead of the standard
inflammable liquid drum. (See par, 18.) Pack as
follows :

(1) Pack two 5-gallon safety cans in a nailed,
wooden box, with style 2 braced ends, 2434 inches
long, 1214 inches wide, and 18 inches deep (inside
measurements), constructed according to figure 7.
Use lumber at least 34-inch thick throughout, end
and cover cleats to be 34-inch by 234-inches. All
nails not clinched will be cement coated.

(2) Drill one hole in each corner of the bottom,
so that the box can be securely fastened to the floor
of the car. Place four screws, of sufficient length for
this purpose, in a cloth bag or an envelope, and tack
the bag or envelope to the inside cover of the box.

(3) Two cleats, each 18-inches by 234-inches by
¥4-inch, will be notched 34-inch by 10-inches. Fit a
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partition, 127g-inch by 10-inches by 34-inch, into the
notched cleats and nail one cleat to each side of the
box, equidistant from the inside ends, with the
notched end of the cleat resting on the bottom of the
box, thus dividing the interior of the box into two
equal parts.

(4) Fit the box with two heavy 6-inch strap
hinges, fastened to back of the box with carriage
bolts and to inner side of cover with No, 9 gauge
wood screws. The screws should be long enough
to pass through the cover and through at least three-
fourths of the thickness of the top cleats. All bolt-
heads will be inside.

(5) Secure the cover to sides and ends with No. 9
gauge screws, spaced approximately 3%4-inches apart
at ends and 6-inches apart at sides, and long enough
for two-thirds of each screw to be imbedded in the
member holding the point.

(6) Paint the exterior of the box red with good
grade oil paint. Stencil “DANGER—GASOLINE”
on sides, ends and top, in black, waterproof ink, in
letters not less than 2-inches in height.

Figure 8. Unit D (with two safety cans).

14. Unit X

a. Pack Unit X in a nailed, wooden box, with
style 2 braced ends, 1814-inches long, 10%4-inches
wide, and 2734-inches deep (inside measurements),

constructed according to figure 9. Use lumber at
least 34-inch thick throughout, end cleats to be 1344
inch by 234-inches, cover cleats, 34-inch by 3-inches.
All nails will be clinched.

b. Secure sides and bottom to ends with No, 9
gauge wood screws, spaced approximately 3%4-inches
apart at ends and 6 inches apart at sides and long
enough for approximately two-thirds of each screw
to be imbedded in the member holding the point.

c. To each side of the box secure a cleat, 2634-
inches by 34-inch by 2-inches, with the center 614-
inches from the left inside end of box. Secure a
second cleat beside the first, with a space of 34-inch
between them. The center of the second cleat will
therefore be 9%4-inches from the right end of the
box. Place a partition, 265§-inches by 10%4-inches
by 34-inch, between each pair of cleats, dividing the
interior of the box into two parts. Both the cleats
and the partition will be secured with No. 9 gauge
wood screws spaced approximately 3%4-inches apart,
and long enough for two-thirds of each screw to be
imbedded in the member holding the point,

d. Secure cleat, 2334-inches by 1-inch by 1%{¢-
inches, to each side of the box with the center of
the cleat 334-inches from the left inside end of the
box. The narrow side of the cleat will be against
the side of the box, secured by No. 9 gauge wood
screws spaced approximately 3%4-inches apart and
long enough for two-thirds of each screw to be im-
bedded in the member holding the point.

e. Place the two fire extinguishers, with brackets,
in the box. The foam extinguisher fits the larger
(right) compartment, and the carbontetrachloride
extinguisher goes in the smaller (left) side.

f- With No. 9 gauge wood screws secure a cleat,
10%-inches by 134-inches, to the tops of the cleats
described in d above to secure the carbontetrachloride
extinguisher.

g. Fit the box with two heavy 6-inch strap hinges,
fastened to back of box with carriage bolts and to
inner side of cover with No. 9 gauge wood screws.
The screws should be long enough to pass through
the cover and through at least three-fourths of the
thickness of the top cleats.

h. Secure cover of box to sides and ends with No.
9 gauge wood screws, spaced approximately 3%4-
inches apart, and long enough for two-thirds of each
screw to be imbedded in the member holding the
point.
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Section Ill. INSTALLATION OF EQUIPMENT

|15. General

The equipment must be arranged to provide the
most efficient possible food service to personnel in
adjoining cars. A commissioned officer must super-
vise its installation.

16. Field Ranges

Place all the range cabinets along the wall of the
car, on the right as you face the direction of move-
ment. Leave a space of two inches between the side
of the car and the ranges. Place a shield of sheet
metal, 20 gauge or heavier, under the cabinets. The
shield must cover the entire floor space occupied by
the ranges, and extend four inches beyond the front
edge. If the car has wooden sides, secure a metal
sheet to the side of the car hehind the ranges. Latch
the ranges together with the pins and latches pro-
vided on the cabinets. Anchor the ranges with
wooden blocks and tie-in chains provided in the field
range tool box, as shown in figure 11. Secure the
blocks to the floor of the car with 16-penny nails or
with lag screws, whichever will cause less damage to
the floor. Run the Jarge hook on the outer end of the
chain through a link of the chain to serve as a pull
bar against the outer ends of the wooden blocks.

I7. Safety Measures

a. An improvised hand hold, at a convenient
height directly above the front of the tabinets, will

serve as an added convenience and safety measure
for steadying cooks while they work at the ranges.
[t may be improvised from a piece of rope or a
small board. This hand hold is optional ; variations
in cars make it impossible to give a specific design.
A suggestion is shown in figure 12,

b. Nail two crosspieces of 2-inches by 4-inches
lumber across each side door opening of the car.
Place one about two feet from the floor, and the
other four feet above the floor.

18. Gasoline

a. Either the standard 5-gallon gasoline drum or
the 5-gallon steel safety can may be used for storing
gasoline in kitchen cars. Substitutions for these
containers will be issued only in cases of emergency,
and must meet Interstate Commerce Commission
Specification “ICC 5-L.”

b. Gasoline containers must at all times (whether
filled or empty) be kept capped and placed in a
braced location. The “D” type boxes are especially
designed to meet this safety requirement. When
installing the equipment, screw the “D” type boxes
to the floor, with the screws provided, as far way
from the ranges as practicable. Place the gasoline
containers in the boxes. At the end of the trip
remove the boxes and use them for shipping con-
tainers for the return of the empty containers. Be-
fore placing the containers in the boxes, thoroughly
drain all gasoline from them. When the standard
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Figure 10. Lay-out of kitchen baggage car.




.‘
|
1
-
r
f
. LOCATION OF END
OF FIELD RANGE
. =
. REAR PIECE e
1
: ' 1 !
i FRONT PIECE 35\ |
i |
1A
[
2 REQUIRED, 1 RIGHT—1 LEFT
REAR PIECE WOOD
i S0
1 HEE
278
SECURE TO FLOOR T A A% i
BY NAILING AS SHOWN | i
[ —
2 REQUIRED, 41" |
FRONT PIECE WOOD '
Figure 11. Securing cabinet in kitchen baggage car.
S-gallon drum is used, screw the top on wrench-
tight. If additional gasoline is required it may be
purchased en route according to instructions con-
tained in current War Department directives.
¢. On mixed trains a reserve supply of gasoline
for cooking may be carried in a boxcar adjacent to
the kitchen car. It will be kept at all times in
3 standard “D” type boxes, securely screwed to the

Hoor of the car., Care must be taken to prevent
other material in the car from falling on the cans or
sliding against them,

d. On the outside of the boxcar in which the
reserve gasoline is carried, attach a placard bearing
the word, “DANGEROUS,”
it, place a second placard, 8-inches by 10-inches,
reading, “EXTRA GASOLINE FOR COOKING
PURPOSES.” On the same card should appear the
word, “INFLAMMABLE,” in red letters.

e. Never transfer gasoline from one storage con-

in large letters. Below

tainer to another while the containers are on or near
the trains. Removal and replacement of gasoline and
the refueling of fire units must be supervised by a
commissioned officer. When practicable, refuel fire

units outside the car, to avoid danger from spilled
gasoline. When necessary to refuel inside the car, Figure 12. Improvised hand hold.
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take the fire unit as far away from the ranges as
possible. Never refuel a fire unit while there is any
fire in the car or while the car is in motion, To
make pouring easier and to avoid spilling gasoline,
use the tube, flexible, nozzle with the standard 5-
gallon drum,

f. Whenever fire units are shipped or stored, fuel
tanks must be thoroughly drained of gasoline. The
following is the proper method:

(1) Remove the fire unit to an open air area and
prohibit open flames, sparks, and smoking.

(2) Close all valves, and drain the fuel tank by
removing the fuel tank filler tube cap, inverting the
fire unit, and raising the rear of the unit slightly,
allowing the gasoline to escape.

(3) To eject the gasoline from the air tank,
pump the fire unit up to 40 pounds pressure. Tilt
the burner slightly forward and open the fuel tank
filler tube cap slowly.

(4) Drain the fuel tank by inverting the fire
unit and raising the rear of the unit slightly, allowing
all gasoline to escape.,

(5) As a special precaution, securely tighten all
valves, all fittings, and the cap on the fuel tank,

g. The installation and use of the water heater
unit in railway kitchen cars is prohibited.

h. The War Department has set up the following
special procedure for kitchen cars passing through
the tunnels which lead to the city of New York.

(1) All gasoline in fire units in containers must
be removed from the car before the train enters the
tunnels (entering or leaving the city) and replaced
after'the train has passed through.

(2) The railroad companies have made arrange-
ments for removal and replacement of the gasoline.

t. One l-gallon carbon-tetrachloride fire ex-
tinguisher, one antisplash type foam extinguisher,
and a bucket of sand must be installed in each car.

TOP VIEW
Figure 14.
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They will be placed as indicated in figure 10, For
security, screw the extinguisher brackets to the floor
or wall of the car, according to the type of bracket
required.

j- If gasoline spills in the base of the cabinet and
catches fire, remove the fire unit immediately with a
hay hook or any similar handy tool. Aim a stream
from the fire extinguisher at the base of the Aame in
the cabinet.- Avoid inhaling fumes resulting from the
use of the fire extinguisher. After using the ex-
tinguisher, thoroughly ventilate the car as soon as
possible,

Figure 13.  Securing can to wall.

k. Before returning the extinguishers to point of
origin, empty the foam extinguisher and flush the
interior with clear water. Release air pressure from
the l-gallon carbon-tetrachloride extinguisher, Pack
extinguishers and brackets together as described in
paragraph 14,

VAR I B & |
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Splash board.
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Improvised ice chest.

Figure 15.
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19. Gl Cans

a. Place cans for garbage and for water storage
near the doors to provide easier refilling or emptying.
These cans may be made secure by attaching wire

Toops to handles and latching the loops to a bent nail

or hook in the wall. (See fig. 13.)

b. Water stored in cans has a tendency to splash
over the sides when the car is in motion. Improvised
splash boards will combat this tendency. Construct
these splash boards of clean, smooth lumber, as
shown in figure 14. Make the diameter slightly less
than the imnside diameter of the can, to permit the
board to float freely on the surface of the water.
Jefore using, thoroughly scrub the splash board
with hot, soapy water, then rinse with clear water.

20. No Smoking

[t 1s essential that smoking in kitchen cars be pro-
hibited. Not only is this necessary as a sanitary
measure, as in all kitchens, but the presence of gaso-
line in the car makes the prohibition of smoking a
necessary safety precaution,

21. Nonreturnable Equipment

a. Ice chests and cooks’ tables must be improvised.
These items are not to be returned to point of origin
at the termination of the trip. However, supply
officers at destination will retain this nonreturnable
equipment for possible future use in kitchen cars
that may be made up at their own stations.

b. The suggested ice chest and cooks' table shown
in figures 15 and 16 are based on the requirements
to provide equipment that is adequate for the in-
tended purpose but which can be constructed at a
minimum cost of material and labor. Salvaged
materials will be used whenever practicable.

¢. The work tables will be at least 6 feet long, 2
feet 6 inches wide, and 2 feet 8 inches high. Each
kitchen baggage car will be supplied with two of
these tables. As a safety precaution the table legs
may be toenailed to the floor of the car.

d. Because the standard troop train ration pre-
scribed in chapter 4, provides for the consumption
of the more highly perishable subsistence at the
beginning of the trip, and because ice is available
along railroad routes, there is no necessity for an
expensive, insulated, circulating refrigerator. It is
necessary only to provide a container which will
enable perishables to be stored in direct contact with
the ice. It will be a sturdy, wooden box, properly
drained, and proportioned to provide a maximum

surface of ice exposed to the food,

Figure 16. Improvised work table.
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. CHAPTER 3

TROOP KITCHEN CARS

22. Instructions for Personnel

Several types of troop kitchen cars are used. Figures
17 and 18 show the water systems in two types in
use, The following instructions apply to all types:

a. Carefully read the instructions, on the bulletin
board in the car, for operating devices in the car.

b. Do not remove any permanent fixtures from the
car.

¢. Do not throw anything from the car.

d. Keep all garbage and other waste material in
corrugated cans, Ask the conductor to advise the
points at which this waste material may be deposited.

e. Never turn on lights when temperature in car
is below freezing. Turn off all lights when not
needed. Extra light bulbs and supply of emergency
candles may be found in a compartment in the car.
Never disturb batteries or battery wires.

f. (1) In cars numbered K-100 to K-499 in-
clusive, never start fire in range until boiler is full of
water ; the heater will burst if cold water is turned
into it when hot, See that water flows freely from
sink faucets, and make sure that shut-off valve to
hot water back in range is open. (This valve is
located under sink drain board.)

(2) In cars numbered K-500 to K-503, never
start fire in range until water is visible in gauge
glass on overhead tanks; the water backs will burst
if cold water is turned into them when hot.

g. Before leaving the car:

(1) Extinguish fire and dump coals in ash box.
Remove all ashes and coals. If no other place is
available, put ashes and coals on road bed and ex-
tinguish with water.

(2) (a) In cars numbered K-100 to K-499, open
five valves under water tanks and water heater,
drain valve under sink and leave open. Close cut-off
cock at governor and reducing valve, located on wall
inside of car near bread locker.

(b) In cars K-500 to K-503, open six faucets
marked A, B, and C and drain valve D (painted

red) at sink, and drain valve E (painted red) under

hot-water boilers. (See fig. 18.)
(3) Clean car thoroughly.

(4) Place stools in sink.

(5) Close all windows; secure side doors; draw
shades; seal end doors with Government car seals,
if available—otherwise use railroad car seals, and
record number and initials of seal applied.

(6) Turn off all lights.

h. In case of failure of lights, water system or
steam heat, notify train commander so he can wire
for railroad maintenance crew. Do not

ahead at-

tempt to repair this apparatus yourself,
23. Equipment

In addition to permanently installed equipment, the
following utensils are required for troop kitchen
cars:

a. UNiT
3 Pot, stock, 15-gal., w/cover
3 Pot, stock, 10-gal., w/cover
b. Unir F:
4 Pan, bake and roast, 434
4 Dipper, tin, 1-qt.
3 Fork, cook, flesh, 15"

Tix 2004 " x 2614"

3 Fork, cook, flesh, 21"

4 Knife, butcher, 10” blade

6 Knife, paring

3 Ladle, 15"

1 Ladle, 21"

3 Skimmer, length over-all 15”

4 Spoon, basting, length over-all 15”

2 Spoon, basting, length over-all 21”

2 Turner, cake, length over-all 15”

2 Turner, cake, length over-all 21"

I Cleaver, butchers, 8" blade

1 Machine, chopping (grinding) meat and food,
hand operated

1 Saw, butchers, 22" blade

1 Steel, butchers, length of blade 10”

1 Whip,

3 Opener, can, hand

1 Pick, ice

VO
CE5,

wire, 12" or 16”

c. Unitr G:
2 Can, corrugated, nesting, galvanized, w/cover
32-gal.
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3 Bucket, general purpose, galvanized, heavy-
weight, w/o lip, 14-qt. capacity
I Pot, stock, 10-gal.,
d. It is recommended that the following expend-
able items be supplied each car, but not included with
nonexpendable items for return to the point of origin
of the troop train movement:

w/cover

Less than  More than

Ttem 200 men 200 men
Soap, ordinary issue, cakes 3 perday 5 perday
Lye, cans 2 3
Brushes, scrubbing 3 4
Rags, clean, lbs 10 10
Brooms, corn 1 1

24. Unit E*

Pack unit E in a nailed, wooden box, with style
2 braced ends, 52-inches long, 20Vi-inches wide, and
contructed ac-
Lumber used for sides, top,

26-inches deep (inside dimensions),
cording to figure 19,
bottom and ends will be not less than 34-inch thick.
Make all end cleats of 134g-inches by 314-inches
lumber. All nails not clinched will be cement coated.
b. Across the full width of each end nail a wooden
handle, of the same width and thickness as the end
Place the handle approximately one-third of
the depth of the box from the top (about 9-inches).
Nail four cleats, 34-inch by 3-inches by 1814-
inches, to inner face of lid. Place each of the two
middle cleats so that the center is 19-inches from
the nearer end of the cover. Center of each end
approximately 3)5-inches from the
nearer end of cover.
d. Nail two cleats,
mnches,

cleats.

cleat must be

¥-inch by 3-inches by 23-
to each side of box, with the lower end of each
cleat on the bottom of the box; the center of each
cleat must be 1714-inches from nearer inside end of
box. Cut a notch, 11-inches deep and 34-inch wide,
in each cleat. Fit two partitions, 20%4-inches long,
11-inches deep, and 34-inch thick, into the notched
cleats.

e. Nail two cleats, 19-inches by 2-inches by 2-
inches, across the bottom of the box, between each
pair of notched cleats.

f. Cut four blocks, 10-inches by 3-inches by 34-
inch, and place one in each corner of the box, laid
flat against the end, with the top of the block 434-
inches below the inside top of the box.

g. Construct the lower frame, 5134-inches long
and 20%4-inches wide, using four pieces 34-inch by
314-inches,

*Naote, In parigraphs 24 and 25 measurements given for pls icement

of cleats and dividers are fizured from the center of the pi ece.
“Right end" and “left end” see to the ends as seen from a position

facing the open box.

22

according to figure 21, ACFObb each end

of the frame nail a cleat, 134-inches by 34-inch, on
edge. Nail a single cleat, 134-inches by 34-inch,
across the frame, 334-inches from the right end, on
edge. Nail a second cleat, of the s
1414 -inches from the right end, on edge, Nail one
cleat, 134-inches by 4-inch, laid flat, across the
frame, with the center of the cleat 21-inches from
the right end of the frame. Nail a second cleat of the
dimensions, also laid flat, with the center of
the cleat 31 inches from the right end of the frame,

h. Cleats across the lower frame are necessary
because of variations in the height of the cook pots
packed in the box. The frame described in g above
and shown in the illustrations is merely an example;
the arrangement of cleats must vary according to the
height of the cook pots.

i. Construct the upper frame according to figure
21. This frame consists of two stringers, 5134-inches
by 134-inches by 34-inch, and three sets of two
cleats, nailed to the two stringers, each of the six
cleats to be 2014
Space each pair of cleats far enough apart to contain
the handle of a 10-gallon cook pot cover. Place each
end pair of cleats so that the center of the space
between them is 834-inches from the nearer end of
the frame. The center of the space between the two
middle cleats will be 1714-inches from the space
between each of the two end pairs. Wherever a cleat
is to be nailed to one of the two stringers, notch the
stringer Y2-inch to receive the cleat.

j- Fit the box with not less than four 8-inch heavy
strap hinges, fastened to the back of the box with
carriage bolts, and to the outer side of cover with No.
9 gauge wood screws of sufficient length to pass
through the cover and at least three-fourths of the
thickness of the cleats.

k. Secure the cover to sides and ends with No. 9
gauge screws, spaced approximately 3%4-inches apart
at ends and 6-inches apart at sides, and long enough
for two-thirds of each screw to be imbedded in the
member holding the point,

25, Unit F

same dimensions,

same

-inches by 134-inches by -inch,
4 Wl

Pack unit I¥ in a nailed, wooden box, with style
2 braced ends, 4614-inches long, 22-inches wide, and
7Vs-inches deep (inside dimensions), constructed ac-
cording to figure 23. Use lumber at least 34-inch
thick throughout; make end cover cleats 34-inch by
2}4-inches. All nails not clinched will be cement
coated.

b. Across the inner face of the top nail three
cleats, each 234-inch by 34-inch. The two end cleats
will be 21%5-inches long, with each end 1-inch from
the nearer edge of the top, The center cleat will be
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19%4-inches long, with each end 2-inches from the
nearer edge of the top.

¢. Place a partition, 22-inches by 7}%.-inches by
34-inch, 1054-inches from inside right end of box.
Nail the partition to sides and bottom with not less
than 7-penny cement-coated nails, spaced not more
than 2%-inches apart. The nails should be long
enough to pass through the side (or bottom) of box,
and to be imbedded at least two-thirds of their length
in the member holding the point. Nail a second
partition of the same dimensions 774-inches from
the left end of the box. Nail supporting blocks,
7V4-inches by 234-inches by 34-inch, laid flat, to each
side of the box adjacent to the partitions. Drive two
nails through each end of each partition into the
adjacent block.

Figure 20. Completed “E” box.

d. Place a split partition 22-inches by 7}4-inches
by 34-inch, near the right end of the box, adjacent to
the supporting blocks. Split and cut the partition to
fit and hold the grinding and chopping machine
snugly in place. Nail a supporting block 7};-inches
by 2-inches by 34-inch, on each side of the box to
the right of the split partition. Place a block, 3%z-
inches by 34-inch by 6-inches, inside the clamp of the
grinding and chopping machine.

e. Nail a block, 134-inches by Y-inch by 6-inches,
flat against the end of the box, in the front right

24

corner, with the end of the block on the bottom of
the box. Nail a second block of the same dimensions
934-inches from the first (measured center to center)
against the end of the box. Nail a piece of lumber
1114-inches by V4-inch by 6-inches to the blocks to
form a pocket for holding the cleaver in place.

f. Fit the box with not less than four 8-inch heavy
strap hinges, fastened to the back of the box with
carriage bolts, and to the outer side of cover with
No. 9 gauge wood screws of sufficient length to pass
through the cover and at least three-fourths of the
thickness of the cleats.

g. Secure the cover to sides and ends with No. 9
gauge screws, spaced approximately 3%z-inches apart
at ends and 6-inches apart at sides, and long enough
for two-thirds of each screw to be imbedded in the
member holding the point.

h. Some items of equipment included in unit ¥
occasionally vary in size. The dimensions of the “F”
box may therefore vary. While the figures given in
this paragraph and in figure 23 will usually be
correct, it may be necessary to increase or decrease
them slightly to fit the equipment to be packed in
the box.

26. Strapping

Reinforce each “E” and “F” type box with three
flat, steel straps, ¥4-inch by .020-inch. Apply one
strap girthwise around sides, top and bottom of the
box, 4-inches from each end. Apply the middle
strap girthwise approximately equidistant between
the two end straps.

27. Unit G

Nest the three buckets inside the stock pot, and
place the cover on the pot. Securely fasten the cover
to the pot with 15-gauge annealed wire, by extending
wire from one handle up and over the top to the
handle on the opposite side. Nest the two 32-gallon
cans and wire as described in paragraph 12 a. Place
the pot inside the top 32-gallon can, then wire the
two 32-gallon cans in accordance with paragraph
12 .
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a. “E” box, with frames.
¢. “E” box, both frames inside.

Figure 22.

b. “E” box, lower frame inside.
d. Complete unit E.

Assembly of Unit E.
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Figure 24,

Completed “F” box.

Figure 25,

Unit F, packed.

Figure 26,

Complete Unit F.




CHAPTER 4

TROOP TRAIN RATION

28. General

The following menus are prescribed for use by de-
tachments of enlisted men directed to travel by train
and to utilize the kitchen car facilities provided
thereon. These menus are based on the premise that
traveling troops are in sedentary employment.

29. Bread

Initial supply of bread at point of origin will not
exceed that required for 6 meals. Additional bread
required for troop train movements in excess of 2
days will be obtained from emergency supply points
designated in War Department directives.

30. Subsistence for Unforeseen Delays

To provide subsistence for unforseen delays en
route, sales officers at points of origin will issue an
additional one-third day’s nonperishable troop train
ration for each person for each day of the scheduled

journey, provided the additional allowance does not

exceed one full ration. Thus, for a 2 days’ scheduled
journey, the components of 2 menus will be issued,
plus two meals of the menu for unforseen delays.

This same principle applies in other similar cases.

31. Recapitulation Issue Chart

This chart (fig. 27) has all items of the troop train

29

ration listed alphabetically down the left-hand side.
The body of the chart is divided into 7 days or
columns, with an extra column for emergency meals.
The days are divided into three meals: breakfast,
dinner and supper. Starting with breakfast of the
second day, through supper of the seventh day,
allowances are cumulative. Due to variations in the
departure time of trains, the first column allowances
are entered individually for each meal; thus, adding
the first, second or third meal of menu No. 1 after
departure to the cumulative allowance through the
last meal of the trip will give the maximum total

of all 100 The total

allowance, multiplied by strength of troop movement

allowance items per men.
and pointed off two places, will give the total to be
issued for all meals. The emergency meal column 1s
the same as the first day column, individual meals.
Since the emergency meals are for unforseen delays
en route, they should be figured separately.

Example: 576 officers and enlisted men are au-
thorized rations for eleven meals, plus two emergency
meals. Departure time is 1400, making supper of
the first day the first meal. Counting off eleven meals
from that point indicates that the eleventh meal will
be breakfast of the fifth day. Therefore, the two
emergency meals will be dinner and supper.
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32. Menu and Issue Chart for Unforeseen Delays EN ROUTE (Nonperishable)

Breakfast Dinner Supper

Canned fruit* Meat and Vegetable hash Luncheon meat

Pork sausages Tomatoes Green peas

Crackers Crackers Pickles

Jam or Marmalade Jam or Marmalade Crackers

Coffee Canned fruit* Jam or Marmalade
Coffee Canned fruit*

Cocoa

*See list of canned fruits, paragraph 35.

Ingredients Unit No. I: Ingredients Unit No Ingredients Unit No.
Canned fruit #10 can 3 | Meat & veg. hash #10 can 6 | Luncheon meat #6can 6
Pork sausages 2 1b. can 20 Tomatoes #10 can 3 | Peas, green #10 can 3
Crackers | b, 10 Crackers 1b. 10 | Pickles gal. 1
Jam or Marmalade l 2 1b. jar 4 Jam or Marmalade 2 1b. jar 4 | Crackers 1b. 10
Coffee, R & G Ib. 4 Canned fruit #10 can 3 || Jam or Marmalade 2 Ib. jar 4

Milk, evap. #1 can 4 Coffee, R & G Ib. 4 || Canned fruit #10 can 3
Sugar, gran. Ib. 3 Milk, evap. #1 can 4 | Cocoa ibi 3
Sugar, gran, b3 Milk, evap. #1 can 24
| Sugar, gran. Ih. 5
Supplies for paper service
Plates, paper, 9%..... ea, 110 |P].’!1c£_ paper, 97..... | ea. 110 Plates, paper, 97..... ea. 110
Plates, dessert, paper, || Plates, dessert, | Plates, dessert,

5" ea, 110 paper, 5" ea. 110 paper, 5% ea. 110
Cups, paper, 7 0z..... ea, 110 Cups, paper, 7 oz.... ea. 110 Cups, paper, 7 oz... ea. 110
Forks, paper........ | ea. 110 Hotks. paper. . ea. 110 | Forks, paper:........ ea. 110
Spoons, Paper ....... ea. 110 Spoons, PAPET........ ea. 110 Spoons, paper........ ea. 110
Ingredients—100 Men Issue Chart for Nonperishable Menu

Nonperishable items l Unit Breakfast Dinner l Supper [ Total
Ganned Pruitt G sorie i s #10 can | 3 3 | 3 ' 9
Porle SausREes: < i samems e 2 1b. can 20 " . 20
Milk, evaporated.............. #1 (143 oz.) can 4 10 18 32
AT S e s oD a4 1b. 10 10 10 30
Jam or Marmalade, ......00..s 2 1b. jar 4 4 4 12
eee IR 8 T e 1b. 4 4 e 8
Stgar, rammlated oo orsei Ib. 3 3 5 11
Meat & vegetable hash........ #10 can = 6 o 6
o112 L0 s e e e AT R #10 can & 5 3
Ltncheon meat. . «ocsuvenismmes 6 1b. can e = 6 6
ST R I N el e | #10 can k7 v 3 3
Prolileg i v e gal. o s 1 1
(IR e e T AT e et | 2 o . 3 3

*See list of canned fruits, paragraph 35.

Supplies for paper service . | |
Plates, paper, 9”...... ea. 110 110 110 330
Plates, dessert, paper, 5" ea. 110 110 110 330
DT DAPEE; 702 ¢ i o sy ion i o wiw oo o oo 8 ea, 110 110 110 330
Ve e TR N e e L S e ea. 110 110 110 330

SPOOTIS; DADCE % it s s s fhaisia v e meie e ais ags ea, 110 110 110 330
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33. Menus and Issue Charts for Normal Scheduled Journey

Menu No. 1

Breakfast Dinner Supper
Oranges Diced boiled beef Roast pork
Cheese omelet Noodles Gravy
Bread Carrots Potatoes
Butter Bread Stewed tomatoes
Jam Butter Bread
Coffee Peaches Butter
Coffee Fresh fruit
Cocoa
Ingredients Unit No. Ingredients Unit No, Ingredients Unit No.
Oranges ea. 100 Diced boiled beef, Roast pork & gravy
Cheese omelet Beef, carcass 1b. 50 Pork, roasting Ib. 55
Eggs doz, 13 Noodles 1b. 10 Flour, wheat IhS
Cheese, A, C. 1h: 3 Carrots* #2 can 15 Milk, evap. #lecan 2
Milk, evap. #1 can. 3 Bread 1b. 20 Potatoes Ib. 40
Lard 2 Butter Ib. 2 |[|Stewed tomatoes
Bread b, 20 Peaches #10 can 3 Tomatoes #10 can 3
Butter Ib. 3 Coffee, R & G Ib. 4 Bread Ihie e
Jam 2# jar 4 Milk, evap. #1 can 4 Bread 1h. 20
Coffee, R & G b, 4 Sugar, gran. b 3 Jutter b 2
Milk, evap. #1 can 4 Fresh fruit** ea. 100
Sugar, gran. b, 3 Cocoa I e
Milk, evap. #1can 24
J' || Sugar, gran. Ihi 5

*If not available, substitute 3—#10 cans of canned carrotzs or 20 lbs, fresh carrots.
*#See list of fresh fruits, paragraph 35.

Supplies for paper service

" |

Plates, paper, 9".....
Cups, paper, 7 0z.....
Forks, paper.........
Spoons, paper........

€4a.
€a.
ed.
€a.

110
110
110
110

Plates, paper, 9"

g

!Cups‘ paper, 7

| Spoons, paper. ..

Plates, dessert, paper,

OZ
| Forks, paper.... }

ea, 110
ea. 110
ea. 110
ea. 110
ea, 110

Plates, paper, 9"..... | ¢a. 110
Cups, paper, 7 oz... ea. 110
| Forks, paper:..caise ea. 110

ea, 110

| Spoons, paper........

| |
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Ingredients—100 Men Issue Chart for Menu No. 1

Perishable itéms | Unit Breakfast I Dinner Supper Total
KIPATITES Lol s e ctt s o sioe ea. 100 e G 100
T P A el e e e i doz. 13 o ooas 13
Cheese: A C.. . vuisnsmems s Ib, 3 3
B A W T U T S 1b. 2 e 2

4 R T Ibh. 3 2 2 7
LB FTor e e} f o 1 L O Ib. o 50 o 50
Pork, roasting (Ham, Loin,

Batts: ete ) vt o inmmeaan ib. e wels 55 55
Potatoes, white. o von v 1h. “iere 40 40
RERgl  eait¥ o e e ea, T 100 100
BIPEETY L i e 1b. | 20 20 22 62

Nonperishable items
R SR T e e e #1 (1424 oz.) can 7 ! 26 37
1ET0E, ot e S N B A | 21b. jar 4 ' e 4
Goflee, B & G .o vrmmrie snmsnes Ih. 4 4 - 8
I ER T TATL i e e 1h. 3 3 5 11
MOOAIES. s s iares b wsss v in i 1D, o 10 v 10
RPaTTOTaL L N o A P #2 can** s 15 . l 15
1 L A i e e e e #10 can o 3 : 3
Hlour, WHEat o oeonomsesssyes | b, i 2 2
Tomatoes . vt e e | #10 can 3 3
BT R e s S | 1b. 3 3
*See list of fresh fruits, paragraph 35,
**1f not available, substitute three #10 cans of canned carrots or 20 lbs, fresh carrots.
Supplies for paper service
P e A DeE I ohi s e el e Ay 2l ea. 110 110 110 330
Plates. dessert, paper; 5 . cixussmansesonnesass G e 110 110
R L Sy AT o TR S S R ea, 110 110 110 330
o1 4 g 4173 111 M e i I R o e B e U ea. 110 110 110 330

SBOONE " DATIBTS & tiersiwate wisis atenieinitin v isnialn v s e ea. 110 110 110 330
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Menu No. 2

Breakfast

Apples
Bacon
Eggs
Bread
Butter
Jam
Coffee

34

Dinner

Beef stew
Beets
Pickles
Bread
Butter
Pineapple

C-t 1WCOd

redients

Unit No.

Apples, eating

Bacon

Eggs

Bread

Butter

Jam

L:lJﬂ't'L‘. R &G
Milk, evap.
Sugar,

gramn.

ea.

Ib.

doz.

1b.

1b.

H2 jar
Ib.

#1 can
1b.

Plates, paper, 9"

Cups, paper, 7 0z.....

I:U[']\"-'_ paper
Spoons, paper

aper service

o ea. 110

ea. 110
ea. 110
| ea. 110

100

~J] s

1
1
7

Ingredients

Beef stew
Beef, carcass
Potatoes,
Carrots, fresh
Onions, dry

Flour, wheat

Beets

Pickles

Bread

Butter

Pineapple

Cocoa
Milk, evap.

Sugar, gran.

white

"

Plates, paper, 9”.

Plates, dessert paper,
RJ!
Cups, paper, 7 0z.....
Forks, paper
Spoons, paper

Supper

Roast beef
Gravy
Potatoes
Green peas
Bread
Butter
Oranges

Coffee

Uit No. Ingredients Unit No
| Roast beef & gravy
1b. 35 || Beef, carcass ib. 55
1b. 20 | Flour, wheat 1bes2
1b. 10 || Potatoes, white 1b. 40
Ib. 5 [ Green peas #10 can 3
Ib. 2 | Bread 1b. 20
#10 can 3 Jutter b, 2
gal. 1 ||Oranges ea. 100
1b. 20 | Coffee, R & G
Ib. 2 [ Milk, evap. #1lcan 4
#10 can 3 Sugar, gran. b 3
ba 3
#1 can 24
b, 5 |
ea. 110 Plates, paper, 9”..... ea. 110
| Cups, paper, 7 oz..... ea. 110
ea. 110 | Forks, PAPEL (5. 5 ddT s ea. 110
ea. 110 | Spoons, paper ....... ea. 110
ea. 110
ea, 110 |I
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Ingredients—100 Men Issue Chart for Menu No, 2

Perishable items Unit Breakfast Dinner Supper Total
APDIEE, AT . v v e s oo ea. 100 = o 100
BACOR: . levnwsie e e R 1b. 15 o 15
T I i s e e e AR LT 7 doz. 17 o5 P 17
LATIE LR e N s 1b. 3 2 2 7
BEaf Peareass oo e 1b. e 35 55 a0
Rotatoes; WHItE o s 1h. e 20 40 60
Carrots, fresh® . ..cvvveveninos 1h. i 10 u s 10
{nions, dry wiunacalneosie o 1b. ot 5 e 5
e e ea. e ., 100 100
Iahwtall R S e e o | 1b. 20 20 20 60

Nonperishable items
= —_ i o = . e e =T
g A e A A AT P A 2 1b. jar 4 4
Coffee, R & /G.ciniveawisvsen| Ab. 4 e 4 8
Milk, evaporated ............. #1 (1434 oz.) can 4 24 4 32
ISTIEAT, SETALLL nvaiis <t 1b. 3 5 3 11
2T e e 210 can 3 3
e e R e b e gal. 1 1
Pineapple (sliced if available). | #10 can 3 3
e N e v e e B Ih. 3 s 3
Blioar: awheat vinm oo | b 2 2 4
RS EOTORI o i are valisos s AbTwlnts #10 can o s 3 3
*Tf not available, substitute ten #2 cans of carrots (or two #10 cans).
Supplies for paper service |

R T e e e e e | ca. 110 110 110 330
Plates; dessert, paper; B oo ivanesnvosansn el e, 110 o 110
RIS DA DT U DT, o e ot e v sio b et Ta oy o a o e ea. 110 110 110 330
R TS U g e e AR St S T S ea. 110 110 110 330

O T e ea, 110 110 110 330
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Menu No. 3
Breakfast

Oranges

Bacon

Eggs

Bread

Butter

Jam

Coffee

36

Dinner

Joiled ham

Mustard

Potatoes

Cole slaw

Bread

Butter

Chocolate pudding
Coffee

Supper

Baked beans w
Tomatoes
Bread

b .

sutter

Canned fruit
Cocoa

/bacon

Ingredients Unit No. I Ingredients Unit No. Ingredients ! Unit No.
Oranges ea, 100 Boiled ham || Baked beans w/bacon
Bacon h. 15 Ham, War Ib. 50 || DBeans, issue, dry Ib. 18
Egos doz. 17 Mustard, prepared gl Y Bacon Ib. 10
3read Ib. 20 Potatoes 1h, 40 Tomatoes #10 can 1
Butter bl 3 Cole slaw Sugar, brown Ib. 2
Jam 2% jar 4 Cabbage Ih. 15 Onions, dry b, 1
Coffee, R & G Ib. 4 Mayonnaise gal. 14|/ Tomatoes #10 can 3
Milk, evap. #1 can 4 Jread 1b. 20 dread 1b. 20
Sugar, gran, b, 3 Butter Ib. 2 Jutter Ib. 2
Chocolate pudding Canned fruit* #10 can 3
Powder, dessert Cocoa Ib. 3
chocolate 10# can 34 Milk, evap. #1 can 24
Milk, evap. #lcan 6 Sugar, gram. Ib: 5
Coffee, R & G b, 4
Milk, evap. #1 can 4
)| Sugar, gran, b, 3
*See list of canned fruits, paragraph 35.
Supplies for paper service
Plates, paper, 9"..... ea, 110 Plates, paper, 9"..... ea. 110 !1‘1:11&.& paper, DT, ea. 110
Cups, paper, 7 0z..... ea. 110 Plates, dessert, paper, Cups, paper, 7 oz..... ea. 110
Forks, paper ....... ea. 110 O e a0 ea. 110 Forks, paper ........ ea. 110
Spoons, paper ....... ea. 110 Cups, paper, 7 oz..... ea. 110 Spoons, paper ea. 110
Forks, paper ........ ea, 110
|| Spoons, paper ...... ea, 110
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Ingredients—100 Men Issue Chart for Menu No. 3

Perishable items Unit Breakfast Dinner | Supper Total
T L Al ea. 100 A = 100
T T A e e N R A Ib. 15 10 25
T e e R e e doz. 17 7 o 17
SR . e S B 1b. 3 2 2 7
o Wars i Ut e Ib. s 50 o 50
Potatoes, white: .irauassannnsa Ib. e 40 - 40
L)1 g e S L R e S B 1b. 15 - 15
Onions. dry- 2 v irvaani Ih. Sioe o 1 1
BReRrl oo s s e e 1b. 20 20 20 60

Nonperishable items
R e R R R 2 1b. jar 4 4
Coftee: R& G oiisimssiiii 1b. 4 1 i 8
BTN | e S #1 (1414 oz.) can 4 10 24 38
TR T e e AR S 1b. 3 3 5 11
Mavonnatse Vo aliaiadsis sy gal. o b4 ; 94
Powder, dessert, chocolate. . ... 10 1b. can .. A < 14
Beans, issue, dry .............| lb. 18 18
BB TR bR e st R el #10 can 4 4
RO TIEAE DEOWILE 6 iy s s s sisibi o sh s ieis 1b. 2 2
Eannedignnt!s 5l o oeniGs #10 can 3 3
RCIOTIE it s e e i s TS S AR 5 1b. . 3 3
Mustard, prepared ......v.0enn wal. e A 3 1/
*See list of canned fruits, paragraph 35.
Supplies for paper service
Pstes paper O R R e e I ea. 110 110 110 330
Blates féssert DADEE: 9. xsiinesvsnas s seesens R e 110 = 110
EEATIENADAT PN ORI . otmmmn o ots fis o et W a3 WA ea, 110 110 110 330
EOTRET DATCE. | 5o tratura oo v v th i Sra fetb i 5wt e s ea. 110 110 110 330

SDOONS, | DADET ™ v sia v o'vis/svie v e beitls o:8s b ysnnssas ea. 110 110 110 330
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Menu No. 4

Breakfast
Stewed prunes
Pork sausages
Scrambled eggs
Bread
Butter
Jam
Coffee

38

Dinner
Baked fish
Boiled potatoes
Corn
Bread
Butter
Jam
Apples
Cocoa

Supper
Corned beef hash
Catsup
String beans
Bread
Jutter
Cookies
Coftee

Ingredients Unit No. Ingredients Unit No. Ingredients Unit No.
Stewed prunes Jaked fish Corned beef hash SVt can 7
Prunes, evap. Ih Salmon 1# can 25 Catsup 14 oz. bot. 8
Sugar, gran. Ib. 14 Tomatoes #10 can 2 String beans #10 can 3
Pork sausages 2# can 15 Boiled potatoes Bread 1b. 20
Scerambled eggs Potatoes, white 1b. 40 Butter 16N 2
Eggs doz. 13 Corn #2 can 15 Cookies 1h. 14
Milk, evap. -ﬂ'l can 3 Bread 1b. 20 Coffee, R & G Ih., 4
Bread Ib. 20 Butter ib; 2 Milk, evap. 41 can 4
Butter Ibi 13 Jam 2# jar 4 Sugar, gran, 163
Jam 2# jar 4 Apples, eating ea. 100
Coffee, R & G Ib. 4 Cocoa Ib. 3
Milk, evap. #1 can 4 Milk, evap. #1 can 24
Sugar, gran. Ib: 3 | Sugar, gran. Ih. 5
Supplies for paper service
Plates, paper, 9"..... ea, 110 Plates, paper, 97.,... ea, 110 | Plates, paper, 9"..... ea. 110
Plates, dessert, paper, | Cups, paper, 7 0z..... ea. 110 Cups, paper, 7 0z..... ea. 110
Ll R DR T ) ea, 110 | Forks, paper ........ ea. 110 |I"m'ks, PAPEL vevuuinse ea. 110
Cups, paper, 7 oz..... ea, 110 || Spoons, paper ....... ea, 110 I}%pnnns, PADET) v il ea. 110
Forks, paper ........ ea. 110 I !
Spoons, paper ....... ea, 110 ‘ |




Ingredients—100 Men

TR AN SRR S
LT N e e s e i it
R OEAtOES: WHIER o 5 5w m s avs

Apples, eating

Bread

FEHTIESS (BVAD: o vwe o e svarsie o s

Sugar, gr:
Pork saus
Milk, evap.
SR A e A R e S R R
Coffee R Gl siinavise

Salmon

R OIIALOES e s b v o rnnin e Thas
BT v o R
Cocoa
Corned beef hash......... ...,
o L e S R

Beans, string

Cookies

Plates, paper, 9”. ...,

Plates, dessert, paper, SHA e

N S R Do 2 e e ot e aayae e bk

Forks, paper

BT T e e e

39

Unit Breakfast
doz. 13
1b. 3
1h.
C4d. -
1h. 20

1h. 7
1b. 8

2 1b, can 15

#1 (1434 oz) can

2 1b. jar
Ib.
1 1b. can

#10 can

T

#2 can
Ib.

514 1b. can
14 oz. hot.
#10 can

1h.

ea, 110
ea, 110
ea. 110
ea, 110
ea. 110

Dinner

a4
100
I 20

Issue Chart for Menu 4

110
110
1110
110

00 N7 -

110

110
110
110

(o5

00 L o w3

00 1 o un o W

oc

£




Menu No. 5

Breakfast
Oranges
Bacon
Eges
Sread
Butter
Jam
Coffee

40

Dinner

Fried luncheon meat

Potatoes
Carrots
Pickles
Bread
Butter
Fresh fruit
Coffee

Supper

Meat & vegetable stew

Asparagus
Bread
Jutter
Pineapple
Cocoa

Ingredients Unit No. Ingredients Unit No. Ingredients Unit No.
Oranges ea. 100 Fried luncheon meat !.\Il'il[ & vegetable stew 30 oz. can 25
Bacon Ih.. 15 ‘ Luncheon meat 6# can 6 || Asparagus #10 can 3
Eggs doz, 17 |‘ Flour, wheat Ib. 2 |[Bread 1b. 20
Bread 1b. 20 | Eggs doz. 1 ||Butter Ib. 2
Butter b 3 Milk, evap. #1 can 3 || Pineapple #10 can 3
Jam 2# jar 4 Potatoes, white Ib. 40 || Cocoa Ib. 3
Coffee, R & G b, | Carrots #10 can 3 Milk, evap. #1 can 24

Milk, evap. #lcan 4 Pickles gal. 1 Sugar, gran. Ib. 5
Sugar, gran. 13 Bread b, 20
Butter |
| Fresh fruits* ea, 100 |
Coffee, R & G 1h. 4
Milk, evap. #1lcan 4
| Sugar, gran. Ihi =3
"See list of canned fruits, paragraph 35.
Supplies for paper service
Plates; paper, 9"..... ea. 110 | Plates, paper, 97..... ea, 110 |[‘];m-<, paper, 9”..... ca. 110
Cups, paper, 7 oz..... ea. 110 Cups, paper, 7 0z..... ea. 110 Plates, dessert, paper,
Forks, paper ........ ea, 110 Forks, paper ........ ea, 110 ST R tay ca, 110
Spoons, paper ...... ea. 110 | Spoons, paper ea, 110 Cups, paper, 7 oz..... ea. 110
| Forks, paper :......: ea, 110
| Spoons, paper ...... ea, 110
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Ingredients—100 Men Issue Chart for Menu No. 5
Perishable items Unit Breakfast Dinner Supper Total
LIHNEES o vvvnnrrresnnsnsnsnn ea. 100 s = 100
1Tl e e A A R et Ib. 15 Er e o 15
LR S N e T i doz. 17 1 e 18
Bl e e s n e e 1h. 3 2 2 7
Rotatoes, white: vuuuamsms 1h. Ao 10 o 40
R W et g S [ ea. e 100 I 100
R L R A S e 1b. 20 20 20 60

Nonperishable items

I e e e R 2 1b. jar } Fip 4
Coffee; R & G- irasianuenvans 1b. { 4 ) 2
RTTHOWENANG, e i beieiwry e ma e #1 (144 oz.) can 4 7 24 35
R Lo g« I S R R e 1b. 3 3 5 11
Luncheon meat ....:ivesnsins 6 1b can a 6 6
Elour wheat ...ectoeensosmern 1b. 2 2
(CALTOLET vodliasianishaas v v #10 can o 3 3
1R Ty e e i R R el zal. ) 1 1
Meat & wegetable stew........ 30 oz. can i i 25 25
e T L e s #10 can 3 3
Pineapple (sliced if available) | #10 can cy e 3 3
e A e R S 1b. s e 3 3
See list of canned fruits, paragraph 35.
Supplies for paper service
R v e e e e e D ea. 110 110 110 330
Platecidessert; PAper; DM .e s b irsme e €3 s e 110 110
ETTE CPAPELy 4 OZwssi aiais i sdsias iy siaslsts v as ea. 110 110 110 330
BOTES: PRGEE oo na s steie mtss sonis msiatetn midin A 4 cae ea. 110 110 110 330

o1 L P LT Mo i e e e L E e T ea. 110 110 110 330




i Menu No. 6
| Breakfast
Apples
Bacon
Eggs
Bread
| Butter
| Jam
Coffee

Ingredients

Apples, eating

42

Dinner
Baked ham
Gravy
Potatoes
Corn

3read

Jutter
Cookies
Cocoa

Unit No.

ea, 100

I Ingredients

'
|‘ Baked ham & pravy
| Ham, War

Supper

Macaroni & Cheese

w/Tomatoes
Green Peas
Bread
Butter
Jam
Pears
Coffee

Ingredients

Macaroni & cheese

Unit No.

Bacon Ib. 15 Ib. 50 | with tomatoes Ib. 10
Eggs doz. 17 Flour, wheat ib. 2 | Macaroni Ib. 5
Bread b .20 ‘ Potatoes, white Ib. 40 Cheese, A.C. #1can 3
| Butter 1b. ] Corn #2can 15 || Milk, evap. #10 can® 2
Jam 2 1b. jar 4 | Bread 1b. 20 Tomatoes #10 can 3
Coffee, R & G Ib. 4 || Butter Ib. 2 ||Green peas 1h. 20
Milk, evap. #1can -4 Cookies Ib, 14 ||Bread Ib. 2
I Sugar, gran, b 3 Cocoa Ib. 3 ||Butter #2 jar 4
| . Milk, evap. #1 can 24 ! Jam #10 can 3
\ | Sugar, gran. b, 5 I|,t.".i]‘5.- Ibh. 4
':“ | Coffee, R & G #1 can 4
Ivl | Milk, evap. 1. 3
ij I| Sugar, gran.
| -~ - :
I Supplies for paper service
1 Plates, paper, 97.... ea. 110 Plates, paper, 9”.... ea. 110 '| Plates, paper, 9".... ea. 110
Cups, paper, 7 oz... ea. 110 Cups, paper, 7 oz.... ea, 110 Plates, dessert
Forks, paper ....... ea. 110 ‘ Forks, paper ....... ea. 110 | paper, 5" = ea. 110
Spoons, paper ...... ea. 110 Spoons, Paper ...... ea, 110 Cups, paper, 7 oz. ea, 110
‘ Forks, paper ....... ea, 110
|‘ Spoons, paper ...... ea, 110
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Ingredients—100 Men Issue Chart for Menu No. 6

Perishable items | Unit Breakfast Dinner Supper Total
APDIES, | eating .ii'dea s eislaiasiis I ea. 100 3 i 100
IRRPOITEY S cutars o el s aler s whearsaas 1b. 15 " or 15
DI i p e e S e doz. 17 ia it 17
BRTHRT | s it b r s 1b. 3 2 2 7
T R s P 1b. . 50 55 50
Potatoes, white . .v..ovivavsin 1b. g 40 5 40
Eheese N G Lo e 1b. v - 5 5
T [ TR RS L SN e Ib. 20 20 20 60

Nonperishable items
B N e L T rar s =in sy 2 lb. jar 1 - 8
Coffee, R & G msriis 1b. 1 o 4 8
] P #1 (14% oz.) can 4 24 7 35
Suoar-tioran- | S e rd s 1b. 3 5 3 11
Moty wheat i e 1b. % 2
S TR L AT S A #2 can 15 15
T e e T e N e s 1h. 14 14
AT N R e SR 1h. - 3 - 3
WETR T oY il i R AN 1b. e Ja 10 10
BEIRATO0E ik i o iisam sl aratera #10 can i | o 2 2
ISR T ORT 1. o s (e vt o (0s ok 310 can 2 s 3 3
B e S R Al o ot A P A #10 can 3 3
pape ervice

Lo R A e e e e e A ea. 110 110 110 330
Plates, dessert. spaper, Sl iiiiiivhme sioaen S by e 110 110
T o i e s ea, 110 110 110 330
WOl paper e dedin thiassy i s Ssiisinloan ca. 110 110 110 330
SDODNS, DADET 4 erieioss sisveninis s sin s sieiglsnnss/oy ea. 110 110 110 330
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Menu No. 7

Breakfast
Oranges
Cheese omelet
Bread
Butter
Jam
Coffee

Boiled beans w /bacon

Dinner

Spinach

Pickles

Bread

Butter

Butterscotch pudding
Coffee

Supper
Vienna sausages
Mustard & catsup
Creamed potatoes
String beans
Bread
Butter
Peaches
Cocoa

Ingredients Unit No. Ingredients
Oranges ea, 100 Boiled beans
Cheese omelet [ w/bacon

Eggs doz. 13 Beans, issued, dry
Cheese, A, C. Ih: 3 Jacon

Milk, evap. #lcan 3 | Spinach

Lard iz 2 ! Pickles
Bread Ib. 20 Bread
Butter h. 3 [ Butter
Jam 2 1b. jar 4 Butterscotch
Coffee, R & G b, 4 pudding

Milk, evap. Flcan 4 Powder, dessert

Sugar, gran. ib: 3 ‘ butterscotch
Milk, evap.
Coffee, R & G
Milk, evap.
Sugar, gran.
Supplies for paper service
Plates, paper, 9"....: ea, 110 Plates, paper, 9”.....
Cups, paper, 7 oz.... ea. 110 Plates, dessert
Forks, paper ........ ea. 110 paper, 5"
Spoons, paper ....... ea. 110 Cups, paper, 7 oz....

Forks,

paper
|| Spoons, paper .......

Unit No.

1b.

b.

#10 can

gal.
1h.
1b.

#10 can

#1 can

1h.

#1 can

C

1h.

. 110

a2, 110
a, 110
a, 110
a, 110

[')
.:]
4
1

3

Ingredients

Unit No.

Vienna sausages 24 oz, can 15
Mustard gal. Ij
Catsup 14 oz, bot, 5
Creamed potatoes
Potatoes, white 1b. 30
Milk, evap. #1 can 6
Flour, wheat b 1
String beans #10 can 3
Bread 1b. 20
Butter b, 2
Peaches #10 can 3
C-u(‘tlit H_L 3
Milk, evap. #1 can 24
Sugar, gran, 16 %
Plates, paper, 97.. ea. 110
Plates, dessert,
paper, 5" ea, 110
Cups, paper, 7 oz.... ea. 110
|| Forks, paper ea. 110
|| Spoons, paper ....... | ea.. 110
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Ingredients—100 Men [ssue Chart for Menu No, 7

Perishable Items Unit Breakiast Dinner | Supper Total

doz. 13

S A Vi ORI e e (o 1b. 3
| s o S e e Ul A L S 1b. 2 s 5
R L P N SR 1b. 2 2 2

LT[0 DS S s iy S (A 1b. - 10 £ 10

LR

-] b2

Potatoes, white .......ccewwenn 1b. i A 30 30
EIRANEES . lavveeass L ea. 100 ; o 100
Breadl o e e R e AR R 1b. 20 20 20 60

Nonperishable Ttems
SHGAT: COTRFL i Ll watila e iva 1b. 3 3 | 5 11
Mille: BV i g oo | F#1 (1434 oz.) can 7 10 30 47
T e A G i, SR\ ORI 2 lb. jar 4 }
b e SR Re G o e e i Ib. 4 | 8
BB tTS, CARSUE] OV v rmimmen 1b. K 18 18
SOINROI] S e e #10 can = 3 | 3
Brclles s Ot e S| 2k = 1 | 1
Powder, dessert, I
Batterseatch SOl i et 10 1b. can 14

VACANA SAUSATES . «ovuveasnoass 24 oz. can » ¥ 15 15
Mustard, prepared ........... gal. 14 f
CEOERUN e e b e 14 oz. bot. 3 5
BIHEWHESE e s el Ib. 1 1
Reans, st #10 can 3 3
Peaches #10 can 3 3
(TRES e el A e e, e 1b. 3 3

Supplies for paper service

B AT, SOl e e RN | ea. 110 110 110 330
Piates hdessart, paper; 5% s sl e e | €4 | i 110 110 220
i R L o o o S e M T oun ) ea, 110 110 110 330
B T S T e e oo AR R VA ey ea. 110 110 110 330
OO, DATIEE ] 5r 6 iis sIaiar s il s dia (ae a0 a ot ey ol ez 110 110 110 330




The following cumulative amounts of salt and pepper

men.
Unit
Salt ib.

Pepper oz,

34. Salt and Pepper Issues

46

I day 2 days 3 days
3 6 8
4 1 4

35. Fruit Substitution Chart and Quantities for 100 Men

Fresh Fruits

Canned

No. Usiit
Citrus Fruitls
50 each
100 cach
100 each

Other Frutls
100 each

100 each
100 each
30 1b.

100 each
100 each

100 each

36. Recipes

Fruit

Grapefruit
Oranges

Tangerines

Apples, eating
Apricots
Bananas

Grapes
Peaches
Pears

Plums

No. Uit

Citrus Fruits & Twices
2 -
3 #10 can

-+ #10 can

Other Fruits & Juices

3 #10 can
3 #10 can
3 #10 can
3 #10 can
3 #10 can
3 #10 can
3 #10 can
4 #10 can
3 #10 can
4 #10 can

The following recipes are based on the quantities of

food prescribed for 100 soldiers. The recipes call for

the amounts of food as listed in the issue charts,

a. BAKED BEANS AND Bacon. Y

Ingredients

leans, issue, dry

Water, cold .. ...

Tomatoes

Zismmid|l ]
Onions, dry, quartered.| 1
Stgar, brown ......... 2 pounds

BAOON e s

Weights

8 pounds

..»-| 5 ounces

No. 10 can
pound

.+ 10 pounds

(1) Wash beans thoroughly.
water : soak 6 to 8 hours.

4 to 5 gallons

“1eld : 100 Portions

Measures

(16 to 20 No. 56
dippers)
(10 M.K. spoons)

(1 No. 56 dipper)
(2 M.K. cups)

Cover with cold

are listed to cover running totals for 7 days for 100

4 days 5 days
10 12
4 7,

fruits

Frauit

Grapefruit sections
Grapefruit juice

Apricots

Cherries, sweet

Figs

Fruit cocktail

Peaches

Pears

Pineapple, sliced
or broken slices

Pineapple juice

Plums

Tomato juice

(2) Add

salt :

point; reduce heat and simmer 14
tender but not sphit or mushy.

liquid.

COVEr

6 days

bt S |

~1

utensil.

14
4
Unit
Ib.
1b.
1b.
Ih.
1b.

7 days
16
4

Dried fruits

Heat
hours or until

Frurt

.-'\I)'l'{l'l its

Figs
Peaches

Pears

Prunes

to boiling

Dram and reserve

(3) Combine beans, tomatoes, onions and sugar;

mix well.

(4) Arrange alternate layers of bean mixture and

bacon in baking pans.

(5) Bake in slow oven (300° F.) 3 to 4 hours,
adding remaining liquid as needed.

b. BAKED SALMON.

Ingredients

Salmoenr Ziilriveasig
Tomatoes
Salt

Pepper

Weights

cans
2 No. 10 cans
1 ounce

¢ ounce

Yield: 100 Portions

25—1 pound

N

asures

(2 M.K. spoons)
& :r K[K SNOOR ]




(1) Place unflaked salmon and oil from cans in
large ration pans,

(2) Mix tomatoes, salt, and pepper together.

(3) Pour tomato mixture over salmon.

(4) Bake in moderate over (350° F.) about 30

minutes or until fish is heated through.

¢. BEEF STEW. Yield: 100 Portions
Weights Measures

BEGL. (CATCASS wivitis i aios 35 pounds
i L2 T o 4 ounces (8 M.K. spoons)
Water, boiling (to cover)
Onions, dry, cubed...... 5 pounds (814 No, 56
Carrots, fresh, cubed... |10 pounds dippers)
Potatoes, white, cubed,. |20 pounds
Flour, wheat, sifted..... 2 pounds (2 No. 56
Balt’ (to'taste)zohuaas dippers)
Pepper (to taste)...... :

(1) Cut beef into 1- to 2-inch cubes.

(2) Cover meat with boiling salted water. Cover
utensil. Simmer 214 to 3 hours or until tender.

(3) Add vegetables in the following order allow-
ing required time for each to cook: onions 45 min-
utes to 1 hour ; carrots and potatoes 30 minutes. Re-
move from heat,

(4) Mix
small amount of water together; stir until smooth.
Add to hot stock.

(5) Heat stock to boiling point; boil 2 minutes,

Drain stock from meat. flour and a

stirring constantly. Add salt and pepper.
(6) Pour gravy over meat and vegetables ; reheat

to S(_‘l'\'ill}__’" temperature.

d. Cueese OMELET. Yield : 100 Portions

Ingredients Weights

}‘-u_&::- .................. 13 dozen
Milk, evaporated ...... .| 3—1414 ocunce
cans
Water (for milk),.....| 14 quarts (1v No. 56

dippers)
Cheese, American,

S a ) e L e . Sl 3 pounds (3No.56dippers)
WAl osna s 5 ounces (10 M. K. spoons)
£ 1) o) o o W L4 ounce (1 M.K. spoon)
Lard, melted (for fry-

D I e e ARG 2 pounds (1 No. 36 dipper)

(1) Beat eggs just enough to mix yolks and

whites.

(2)Add milk, water, cheese, salt and pepper ; beat
thoroughly.

(3) Pour egg mixture 2 to 2% inches deep into
melted fat in baking pans.

(4) Cook over low heat, stirring occasionally, un-

til eges are thickened.

47

Note. Omelet he baked in the oven. Stir several
times during co
¢. Friep Luncueon Mear., Yield: 100 Portions

Measures

(¥4 No. 56

[ dipper)
- 1 | » 1 7
Milk, evaporated ......|3—14% ounce
cans
Meat, luncheon, sliced.. | 6—6 pound cans
Flour, wheat, sifted..... 2 pounds (2 No. 56
dippers)
Jacon drippings .......

(1) Mix beaten eggs and milk together.
(2) Dip slices of meat in flour, then in egg and
milk mixture.

(3) Fry in bacon drippings until thoroughly
heated and brown on both sides.

f. MacaronNt Witi CHEESE AND TOMATOES.
Yield: 100 Portions

. Weights l Measures

Ingr

Macaroni 10 pounds

Salte Ll ke 4 ounces | (8 M.K. spoons)
Water, boiling ....... 10 gallons (40 No. 56
dippers)
Milk, evaporated ..... 3—1414 ounce
cans
Tomatoes ........... | 2 No. 10 cans
Cheese, American, 5 pounds
L‘h‘-.'{'[:n'll ........... (5 No, 56
dippers)
Salt (to taste).......
Pepper (to taste).... |

(1) Break macaroni into 2- to 3-inch pieces.

(2) Add macaroni slowly to boiling salted water;
boil 10 to 15 minutes or until tender. Drain well and
add milk,
Heat

cheese 1s melted.

(3) tomatoes; add cheese and stir until

(4) Combine macaroni, tomato mixture, salt and
pepper ; mix well,
(5) Bake in moderate oven (350° F.) 25

Yield: 100

minutes.

¢. BoiLeEp NooDLES. Portions

Ingredients Weights Measures

Noodles
Salt*

Jeef stock, boiling

10 pounds

(40 No. 56
dippers)

10 gallons

* The amount of salt needed will depend upon the saltiness of the
beef stock.

Add noodles slowly to boiling salted beef stock;
boil 10 to 15 minutes or until tender. Drain well.




h. STEWED TOMATOES. Yield: 100 Portions j. CHOCOLATE PUDDING. Yield: 100 Portions !

e =L = ' e =3 »= |

Ingredients Weights Measures Ingredients Weights Measures |

Tomatoes 3 No. 10 cans Powder, dessert, chocolate | 5 pounds I !
Bread, dry, 2 pounds Water Cooll 5o | 714 quarts (714 No. 56

Salt e /e wraTaiebe || OUNCES (4 M.K. spoons) dippers) _

S 0T G Millk, evaporated ...... 6—14%% ounce
| cans

(1) Combine tomatoes, bread cubes, salt and
pepper. Mix well.

(2) Heat to boiling point; reduce heat and simmer
about 10 minutes,

. BurtErscorcu Pupping. Yield: 100 Portions

Ingredients Weights Measures

Powder, dessert,
butterscotch ....... 3 pounds
Wiater eool .. i5eesas 7V4 quarts (774 No. 56
dippers)
6—14%% ounce

cans

Milk, evaporated

(1) Place dessert powder in a large kettle. Add 1
No. 56 dipper water and stir until a smooth paste is
formed.

(2) Add remaining water to cornstarch mixture.
Cook until thick;

(3) Remove from heat; add milk and mix well.
)

stir constantly.

(4

Cool before &;('I'\'illg.

(1) Place dessert powder in a large kettle. Add 1 i
No. 56 dipper water and stir until a smooth paste is
formed.

(2) Add remaining water fo cornstarch mixture.
Cook until thick; stir constantly.

(3) Remove from heat ; add milk and mix well.

(4) Cool before serving.

Yield: 100 Portions

k. Cocoa.

Ingredients Weights Measures
Milk, evaporated ...... 24—1414 ounce
cans

Water (for milk) ....| 4 gallons (16 No. 56
dippers)

5 o e e ey S 3 pounds (324 No. 56
dippers)

Sugar, granulated ..... | 5 pounds (2v4 No. 56
dippers)

Salt s ey L4 ounce (15 M.K. spoon)

Water, cold . .... vesant Lipallon (4 No.56dippers)

(1) Mix milk and water ; heat to scalding point.

(2) Mix cocoa, sugar and salt. Add the 1 gallon
cold water to form a smooth paste.

(3) Cook cocoa mixture over low heat until it
boils, stirring constantly. Boil slowly 5 minutes.

(4) Combine milk and cocoa mixtures.

(5) Serve immediately while hot.
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